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ON OUR COVER: Artist Tod Draz executed this 
watercolor of Palm Beach’s Addison Mizner 
Fountain and Memorial Park. The park, which 
extends down the middle of South County 
Road, consists of a long reflecting pool flanked 
by trimmed shrubs and cut coral stone pave- 
ment and is the perfect place to ponder the 
summertime beauty of Palm Beach. 
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DURING THE SUMMER MONTHS 
DON’T FORGET 
TO VISIT 


David’s Global Collection 
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DAVID'S OF PALM BEAGH, 339 wor avenue. Paim Bea +h, Florida 


When someone you love needs 
private nursing care, you want a 
responsible, pleasant, fully expe- 
rienced professional you can 
count on. That's what MEDICAL 
PERSONNEL POOLe special- 
izes in. Providing the finest private 
duty nursing professionals avail- 
able today. For personalized 
care in hospitals, nursing homes 
or patient's homes. 

For a few hours a day or 
around the clock. As long as 
needed. With MEDICAL 
PERSONNEL POOL, you'll be 
assured of getting the right 
person for the job. Because we 
select our personnel carefully. 
Based on credentials, skills and 
experience. Then we go a step 
further. With our exclusive 
Skillmatching... system, which is 
perhaps the most exacting 
method in the industry for 


WY 


Medical 


Let us care for 
someone you. 
care for. 


matching the health care spe- 
cialist to the specific needs 
of the patient. 

We understand how necessary 
it is for you to have confidence 
in us. That's why all MPP... 
employees, from Registered 
Nurses to home health aides, 
have to live up to our exception- 
ally high standards. Adhering to 
a Code of Ethics and Practices 
that's considered one of the 
strictest in the supplemental 
and private duty nursing fields. 

So whenever were needed, 
we ll immediately consult with 


~ your physician and you, to 


develop a comprehensive health 
care program. 

Call us for details anytime. 
We are open 24 hours a day, 
seven days a week. With pro- 
fessionals ready to care for 
someone you care for. 


Personnel Pool. 


An International Nursing and Home Health Care Service. 


Lear jet/ambulance service available Serving Palm Beach County since 1968. 


Palm Beach, 211 Royal Poinciana Way 655-8622 
Boca Raton, 855 S. Federal Highway 391-8439 
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RESORTWEAR 
BLOOMFIELD HILLS * BOCA RATON * BRYN MAWR « CINCINNATI « EDGARTOWN « GROSSE POINTE ¢ 
HOUSTON ¢ JENSEN BEACH « LAKE FOREST ¢ LA JOLLA * LOCUST VALLEY * MEMPHIS « NAPLES « NEW 


CANAAN « NEW ORLEANS * NEWPORT * NORTH PALM BEACH * ORLEANS * OSTERVILLE ¢ PALM BEACH ° 
PALM DESERT * PAWLEYS ISLAND * PETOSKEY * PHOENIX ° POTOMAC ¢ SARASOTA ¢ SAVANNAH ° 


SOUTHAMPTON « ST. LOUIS * WATCH HILL Also available at better pro shops. 


AGNES ASH 


PB DATELINE 


Ties who practice the art of interior design prompt a 
response of awesome respect when they tell me what color to 
paint a wall, which fabric to put on a sofa. 

I cannot imagine anyone being prescient to the extent that 
they can visualize a finished room. Surely they are in league 
with crystal gazers and astrologers. 

It cannot be a profession, it must be a special gift to 
understand scale and color. It isn’t possible for someone who 
isn’t born with this talent to “do up a house”’ to suit themselves 
and have it all come out right. 

I’ve made hundreds of decorating mistakes and I have 
faced them for years with constant irritation. However, I 
defend these errors against all rational criticism and personal 
discomfort. 

Louis Philip 9 French ¢ i For example, there’s the wrought iron headboard that was 
- Porce “omnc so stylish in the ’60s. It doesn’t support a pillow for reading in 
bed and it bangs against the wall at the slightest movement. I’d 
2 rather call the police and report a burglar than admit my 

Wea . a i te et makes frightening nocturnal noises. 
Open alf the lamps in our house are out of scale or throwing 
— light on the wrong spot. Long ago there was a white tile floor 

that required more scrub nursing than a hospital surgery. 

Isn’t it true that people who consult interior designers live 
in neat, restful houses where all the shirts in the closet face the 
same way? In these same houses the catsup bottle is always 
clean and unexpected guests sit down to a table where cloth 
and napkins are color coordinated. 

Designers bring more than beauty into your surroundings. 
They bring order into your life. 

In asmall way, I have attempted to bring order into my life 
without consulting an interior designer. It’s only a gesture until 
that great day when I can throw out the furniture and the 
children and begin anew with professional advice on the furni- 
ture if not on the children. 

My temporary plan is simple. In our bathroom there is a 
hot water faucet that barely dribbles water. We are postponing 
getting it fixed until the entire bathroom can be retiled. Fixing | 
means patching because plumbing exploratories leave scars. 

I have planned my life around that faucet and it works. 
While the bath is running I have time to floss my teeth, read 
the newspaper, make coffee, empty the dishwasher and watch 
10 minutes of Good Morning America. 

This has changed my disposition. I get up earlier and enjoy 
a slow paced start to my day. Consequently I seldom get 
irritable before 4 p.m. 

Admittedly it is much better to bring order and beauty 
into your day by consulting one of the interior designers 
featured in this issue of Palm Beach Life. However, if that is 
not possible at this time in your life, plug up the faucet. 

People who live in designer-planned houses never wash 
their faces with orange washrags, dry their backs with royal 
blue towels and step from the shower onto brown bathmats. 
It’s all worked out on a five-year plan so that even your dust 
rags end up blending happily. ane) 
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JORDAN MARSH AND IZOD J.G....SCGRE FOR SCHOOL 


Back-to-school means back-to-basics for boys. Our collection of Lacoste® in 
cotton and polyester blends, all with the alligator emblem: V-neck acrylic 
sweater, navy, burgundy, grey; 8-20, $22. Oxford button-down shirt, 

white, light blue; 8-20, $20. Five pocket corduroy jeans, burgundy, grey; 
8-14, reg. or slim, $26; waist sizes 27-30, 28.50. Burgundy or grey 

striped knit tee, 8-20, 17.50. Boyswear, at all stores 


nga 


NA UNIT OF ALLIED STORES 


omni @ cutler ridge @ dadeland @ 163rd street @ hollywood @ broward mall @ the galleria @ pompano @ boca raton ® west palm beach 
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a 
Publix Yacht Pak. 
For Every Captains Table. 
Whatever size vessel he commands, every captain deserves 
the privilege of a Publix Yacht Pak. It’s the top brass way of 
enjoying delicious meals throughout the voyage. Because, 


you see, that’s what a Yacht Pak is: a customized order of 


quality meats, nonperishable canned and packaged goods. 
All seaworthy, of course. 


‘To prepare it, Publix takes the selection of quality meats, 
cuts and wraps it to exact specifications, and freezes it block 
hard. ‘The entire Yacht Pak is then packaged for easy storage. 
All at no additional charge, which will please the purser. 


So whatever the length of excursion, @ 
the captain’s table will be well-provisioned. : ( X 
Ahh. The privileges of rank. 


: : . o? 
where shopping is a pleasure eae 
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ALDEN WHITMAN 


FIRST EDITIONS 


N, unseemly shoving, please, as 
we all line up for the splendid autobiog- 
raphy of one of our country’s foremost 
tastemakers, the man who in the last 25 
years has been so powerful a factor in 
revolutionizing our attitudes toward 
food. He is, of course, Craig Claiborne, 
who has taught us all the vital difference 
between just eating and eating well; the 
difference between mere cooking and 
cooking for the palate; and the differ- 
ence between viands that are only good 
and viands that are indisputably the 
best. 

One of the pleasures of my life has 
been to know Claiborne and to dine in 
his home in East Hampton, Long Island; 
for me the most fascinating aspect of 
dinner or lunch is to watch the master 
prepare it with his magical touch in his 
enviable kitchen. On such occasions, I 
feel both lucky and enriched. And I have 
to pinch myself to realize that Claiborne 
is, at base, a Mississippi boy who was 
brought up in a boarding house conduct- 
ed by his mother. Now that Claiborne 
has turned an elegant 60, he has set 
down his life in A Feast Made for 
Laughter: A Memoir With Recipes 
(Doubleday, $19.95), which is a sheer 
delight. 

The book records, with anecdotes, 
his education at Ole Miss, his career in 
the Navy, his experience at a Swiss hotel 
school and his brilliant flowering as a 
food writer and critic for The New York 
Times. Claiborne is deliciously candid 
about himself and the food establish- 
ment, so that you get an excellent pic- 
ture of his growth as a person and of the 
increasing degree of his influence among 
his colleagues and across the land. As if 
his story were not enough, Claiborne has 
added some of his very favorite recipes. 
They will tickle your tastebuds. 


Tiss must be some association 
with food that sparks the imagination 
because, in addition to Claiborne, we 
have a new novel from Gael Greene, the 
restaurant writer for New York maga- 
zine. A successor to her outrageous Blue 
Skies, No Candy, this one is called Doc- 
tor Love (St. Martin’s Press, $19.95) and 
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it concerns a young physician who re- 
calls the women who once loved him, 
and then sets out in search of them. 
Flip and funny, the adventures of 
Dr. Barney Kincaid explore mating ritu- 
als of the modern man and woman when 
actual mating over a long period is not 
the object of the game, but a temporary 
alliance is what is being sought. Greene, 


who likes lush prose, has written an ami- : 


able tour de force; you don’t believe a bit 
of it, yet it is comic and charming and a 


ve 


on 


Sacer 


Craig Claiborne’s autobiography is a delightful 
combination of his memoirs and favorite recipes. 


delightful way to spend an evening or so 
in August. 


Ee generation has its water- 
shed, and for the generation of the 1940s ° 
that moment of difference was World 
War II. The new consciousness that 
arose with Pearl Harbor in the United 
States is the broad theme of Dan Wake- 
field’s moving novel, Under the Apple 
Tree (Delacorte, $19.95), which deals 
with the growing up of Artie Garber. 
The young man, 10 years old when the 
book starts out, lives in a small Illinois 
town, and in the almost five years of war 
as it is mirrored on the home front ma- 
tures into a reflective youngster. Wake- 


NNAM NVQ 


field, the author of Starting Over and 
other fictions, has done a superb job of 
spinning a fine story without stooping to 
the mawkish and without being conde- 
scending. 


Ge. the time of year, John Kat- 
zenbach has chosen a most appropriate 
title for his first novel — In the Heat of 
Summer (Atheneum, $13.95) — a grip- 
ping and tingling story of a Miami re- 
porter’s involvement with a multiple 
killer. Expert realism and a dispassion- 
ate eye characterize this dazzler from 
the typewriter of the criminal courts 
reporter for The Miami Herald. The tale 
does begin on a hot summer’s day and 
although it is the product of a lively 
imagination it is told so convincingly 
that you will be persuaded that his deeds 
were actually done. Katzenbach, who is 
the son of the former attorney general, 
has an especially keen eye for the psy- 
chological aspects of his killer as well as 
of his victims. 


B y very considerable contrast, let 
me ask you also to read a deliciously 
wicked novel by Bernice Rubens, a Brit- 
ish writer who has a large reputation for 
describing small worlds. Her book is 
Birds of Passage (Summit, $13.50) and 
it spins the ironic story of Ellen and 
Alice who have been waiting for their 
husbands to die so they can achieve their 
heart’s fancy — a cruise through the 
Mediterranean. 

Once on the ship, one of the waiters, 
it turns out, is a most polite rapist who 
gives chase to both women. One is not so 
averse to the attention, while the other, 
of course, is horrified. What happens is a 
comic delight and includes a shipboard 
costume ball and a plenitude of wacky 
conversation. Rubens is a craftsmanlike 
writer, and her sea change yarn will have 
you rollicking this month. 


M y favorite baseball writer is Roger 
Angell of The New Yorker, a man whose 
words let you feel the game as if you 
were in the dugout itself and maybe in 
the batting cage. His new book is Late 
Innings: A Baseball Companion (Simon 
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& Schuster, $17.50) and it is nothing less 
than lovely. Covering five years from the 
spring of 1977 to the summer of 1982, 
Late Innings records the turbulence of 
the game and the idiosyncrasies of its 
warriors. There are moments of joy and 
of strife. His book has at least three 
heroes — Bob Gibson, the black Hall of 
Famer who made history pitching for 
the St. Louis Cardinals; Ron Goebel, 
who beat cancer while pitching for a 
semipro team; and Smokey Joe Wood, 
once the ace of the Boston Red Sox staff. 
It should be enough to add that Angell 
writes with grace and that the reader 
who picks up his book will immediately 
become both a baseball fan and an An- 
gell enthusiast. 


Fim stars who recount their lives 
sometimes put forth the best face of 
their careers, but this cavil cannot be 
laid against June Allyson who was born 
Ella Geisman in the Bronx. In her ‘poi- 
gnant autobiography June Allyson writ- 
ten with the assistance of Frances Spatz 
Leighton (Putnam, $14.95), the Holly- 
wood star of the 40s and ’50s — remem- 
ber all those movies with Jimmy Stew- 
art? — tells about her 17-year mismatch 
with Dick Powell, her love affair with 
Alan Ladd, her drinking and her subse- 
quent recovery. 

Along the way there are stories 
about such pals as Ronald Colman, Lu- 
cille Ball, Rita Hayworth, Joan Craw- 
ford, Judy Garland and Elizabeth Tay- 
lor. The story of the original Miss Goody 
Two Shoes, June Allyson’s life is en- 
grossingly told. 


Memoirs of a more sophisticated 
order are also on tap from the 1981 
Nobel Prize winner Elias Canetti. The 
Torch in My Ear (Farrar, Straus & Gir- 
oux, $15.50) is a wholly fetching account 
of Canetti’s young manhood in Vienna 
in the early 1920s and of his friendships 
with Bertolt Brecht, Georg Grosz, Wal- 
ter Benjamin and Thomas Mann, among 
others. In addition to capturing his own 
intellectual growth, Canetti draws an ex- 


citing picture of an important period in 
Middle Europe. 
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A Showcase of International Contemporary Furniture and Accessories 


Ventura, Inc., 625 E. Las Olas Blvd. 

Ft. Lauderdale, Fla. 33301 / (305) 467-9688 
Mon.-Fri. 10am-5pm 

Residential and Commercial Interiors 


“ae aa 


BRADFORD 
Pp MARINE Inc 


MARINE ine. 


3051 State Road 84 Fort Lauderdale, Fla. Cable: Bradboat _Tel. (305) 791-3800 


World’s Largest Most Modern 
Undercover Yacht Facility 


1/4 Million Square Feet Prestressed Concrete Undercover Dockage. 


300 Ton Syncrolift. Full Facilities. Complete Shops. 


We specialize in all types of refinishing and major and minor repairs, 
modifications and installations. 
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Nts on the serious side is a fine 
account of the American-inspired coup 
against Salvador Allende in Chile back 
in 1973. Titled The Murder of Chile 
(Everest House, $13.95), it is written by 
Samuel Chavkin, a former United Press 
International correspondent in South 
America. It is based on eye-witness testi- 
mony about the coup, the terror that 
followed and the resistance today to the 
Pinochet regime. True to his reportorial 
skills, Chavkin has written a story that 
will send shivers up and down your back 
and perhaps lead you to rethink your 
attitude toward Chile and the responsi- 
bility of the United States for conditions 
there. 


With Sanford White, Elsie de 
Wolfe virtually invented the profession 
of interior decorating, and in the process 
lived a fabulous life as a tastemaker, 
actress, businesswoman, lesbian and 
hostess. She was flamboyant and never 
less than entertaining as she dominated 
American and international society for 
some 30 years. Her life has been vividly 
captured by Jane S. Smith in Elsie de 
Wolfe: A Life in the High Style (Athe- 
neum, $19.95), a book that celebrates De 
Wolfe not only as a decorator but also as 


For years the Global Star ! 


served exclusively as a privately 
owned oceangoing vessel play- 
ing host to such world famous 
dignataries as President Gerald 
Ford, plus countless industry 
Presidents, foreign VIP’s, busi- 
ness and financial leaders. Now 
the Global Star is available for 
private charter. With a max- 
imum of sixteen friends, family 
or business associates, you may 
now enjoy a unique and person- 
al cruising experience. 
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Gael 
and funny adventures of modern mating rituals. 


Green’s Doctor Love details the flip 


Lady Mendle, the daring hostess. Her 
life spanned 85 years, and once she be- 
gan to make her way in society she never 
had a dull moment. Jane Smith has cre- 
ated a portrait of an often-outrageous 
woman who was withal a joyous person. I 
urge you to read it and see for yourself. 


Cruise the Ship of Presidents 


Finally this month there’s an in- 
triguing study of what is happening 
among the 50 million adults in America 
who are single. The 50 million covers, of 
course, many elderly people, yet the 
great bulk of the singles are in the 20- to 
30-year range, and they include those 
who have not married and those who are 
divorced. Called Singles: The New 
Americans (Simon & Schuster, $16.50), 
the study is the work of Jacqueline Si- 
menauer and David Carroll. It reveals, 
among many things, that most singles 
find that being single has helped their 
careers. Loneliness does present a prob- 
lem, but since singlehood is not celibacy, 
singles are likely to be quite active sexu- 
ally. As for women, the study finds that 
the longer they are single the less likely 
they are to consider loneliness a prob- 
lem. The book is grab bag of interesting 
discoveries and insights into social atti- 
tudes in the United States these days. 
It’s not a book you sit and read straight 
through, but rather browse in for fun 
and games. Oo 


Alden Whitman, a nationally known 
author and critic once on the staff of 
The New York Times, is Book Editor of 
Palm Beach Life. 


“As Captain of the Global Star, | invite you to 
meet with me to plan your itinerary. The Global 
Star’s home ports are: Charleviox, Michigan for 
cruising the Northern Great Lakes and the St. 
Lawrence; Miami and Nassau for Caribbean 
Cruises. The per diem cost of four thousand 
dollars includes your personal crew of eight, 
fuel and all food and liquor. The Global Star will 
be docked in Chicago from June until August. I 
will be available to conduct personal inspection 
tours of the vessel for prospective charterers at 


this time. A full color brochure and videotape 
may be obtained by remitting your check for 
twenty dollars, payable to Forlow Travel Cor- 
poration, at the following address, or contact 
your favorite Travel Agent. (Please specify VHS 
or BETA format.) 

I look forward to welcoming you aboard the 
Global Star.” 


’ 


‘ 
CHRIS SCOTT, CAPTAIN 


The Global Star % Forlow Travel Corporation 
Dept. PB, 17W620 14th Street, P.O. Box 39, Oakbrook Terrace, IL 60181 


The Global Star is registered in the Cayman Islands. 
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for sale. 


Precious few things in life are perfect. Take I-95 to Yamato Road, east to 
Fortunately, Sea Ranch Club is one of U.S. 1, south to Spanish River Boule- 
them. It is perfectly situated between vard and left to AlA to the Sales Center. 
the ocean, the Intracoastal and Spanish Open daily from 9 a.m. to 5 p.m. 


River Park. And each spacious condo- 4301 North Ocean Boulevard, Boca 
minium residence is perfect for living Raton, Florida 33431. Phone: (305) 
and entertaining. Impeccable gardens 368-5868. Broward: (305) 427-3366. 
and myriad recreational possibilities Two 

await Sea Ranch Club residents as bedroom 

well. Make this your opportunity to from $242,000. OF 
experience perfection. You may never Three bedroom 

find it again. from $288,000. Boca 
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JOY TOMLINSON PHELAN 


IN GOOD SHAPE 


WALKERS OF THE WORLD — UNITE! 


You have to walk before you run, 
our parents — and theirs — counseled. 
But with its revved-up energies ever in 
overdrive, America took to running and 
left walking in its wake. Like the tortoise 
and hare, however, walking is beginning 
to catch up. At the rate its popularity as 
an exercise is growing, walking may even 
outrun its speedier counterpart as the 
footsport of the future. 

Ever since some peripatetic primate 
hoisted himself off all fours, mankind 
has been at it — strolling, tramping, 
sauntering, pacing, marching, ambling, 
promenading, hiking, rambling, wander- 
ing, stepping out — or just plain walking 
its way across the sands of time leaving 
mountains of ardent prose to this most 
prosaic of practises. 

And what authors provided the 
prose! Aristotle, Homer, Hippocrates, 
Rousseau, Dickens, Wordsworth, Jeffer- 
son, Erasmus and Truman were among 
the many who wrote reams on the bene- 
fits of walking. 

“Walking is man’s best medicine,” 
advised Hippocrates. “Of all exercises,” 
Thomas Jefferson intoned, “walking is 
the best.” Erasmus, the great humanist, 
recommended, “before supper, walk a 
little; after supper do the same.” Harry 
Truman disagreed on the meal, advocat- 
ing “a two-mile walk every morning be- 
fore breakfast.” 

Enthusiasts cite advantages over 
jogging: walking isn’t boring; you don’t 
get a headache from “all that pounding”; 
walking is easy; you don’t have to be in 
shape to start; if you’re basically 
healthy, you don’t need a doctor’s ap- 
proval. And you don’t have to worry 
about injuries. 

Injuries, however, are not totally 
out of the question. In a New York Daily 
News story, David Hinckley reported 
that “almost 80 percent of us have some 
physical problems related to walking.” 
The reasoning, according to his sources, 
being that “whatever other activities we 
pursue or avoid, almost every one of us 
walks.” 

What is more likely is that we don’t 
always walk correctly. The slightest ab- 
normality in gait causes the body to 
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begin compensating the minute it senses 
an imbalance. As a result, some muscles 
are overused, others underused, still 
others improperly used, thus leading to 
everything from sore feet to backache, 
headache, posture problems and pain. 
Since we’ve been doing it from the 
approximate age of 12 to 18 months, it is 
hard to accept that many of us have 
absolutely no idea of how badly we walk. 


Look around next time you’re out. 
Count the hanging heads, rounded 
shoulders, protruding tummies and flail- 
ing feet. Check whether you share the 
same problems. 

The right way to walk is to hold 
your head high, back straight and abdo- 
men as flat as possible. You can accom- 
plish this easier if you consciously lift 
your diaphram up from the midsection 
as you breathe in. When you breathe 
out, however, depend on the back mus- 
cles to sustain the straight posture. Step 
out at the longest comfortable stride, 
letting your arms swing naturally at your 
sides. At each step, land on your heel 
and roll forward to push off again with 
your toes. Your feet should fall slightly 
apart, toes pointed straight ahead. 

Walking with your toes turned out 
may look terrific on ballerinas but they 
can only get away with it because every 
other muscle in their bodies is work- 
hardened to compensate. We mortals 
will find our splayfooted gait responsible 
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for injuries to the arches and strain at 
the ankles, knees, hips and back. 

Pigeon toes look cute on those sil- 
very feathered creatures that bombard 
city parks and Venice’s St. Mark’s 
Square. Maybe on two-year-old tots, too 
— briefly. Turned-in toes are more like- 
ly to be an acquired habit than a biome- 
chanical defect so two years of age is a 
good time to start training the tendency 
out of little boys and girls. The pigeons 
are on their own. 

Tightrope walking, where one foot 
falls directly in front of the other, is for 
runway models and, of course, tightrope 
artists. It is also the optimum gait for 
competitive racewalking but impractical 
for everyday sashaying. 

All of these common walking errors 
can be corrected to eliminate pain and 
produce a walk that is straight, beautiful 
to watch and relaxed. Primarily, it is 
accomplished by a lengthened stride 
which forces the toes to reach forward, 
pulling the foot into line in the case of 
splayfootedness. For both the pigeon- 
toed and tightrope walk, the lengthened 
stride should be accompanied by a gen- 
erally brisker pace. 

The thing to remember, however, is 
that while some discomfort is natural in 
the beginning because you are calling on 
previously ill-used muscles, if actual 
pain — or the habit itself — persists, it is 
a good idea to consult a foot doctor to 
check out the mechanics of your gait. 


In an effort to update the biome- - 


chanics of walking, some two dozen Gait 
Analysis Centers are being developed 
around the country by scientists who 
hope to more accurately measure what is 
— and is not — “normal” walking. Dr. 
James Pugh, Director of the Bioengi- 
neering Division of New York’s Hospital 
for Joint Diseases Orthopedic Institute, 
and his team use three-dimensional 
computer pictures to measure the forces 
walking puts on body joints. 

Using cameras and placing swatches 
of reflective tape on clothing as refer- 
ence points, they have patients walk in 
front of two cameras — one at the side 
and one at either the front or rear. The 
cameras are attached to a computer 
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Electrocardiogram for the Feet: Dr. 
Sheldon Langer and members of his 
Langer Group in Deer Park, Long Is- 
land, N.Y., have produced an Electro- 
dynagram (EDG) after 12 years of bio- 
mechanical research. 

Seven sensors — so small and flat 
that most patients don’t even feel them 
— are placed across the bottom of the 
feet and hooked by wires to a computer 
pack strapped around the waist. The 
patient then puts on shoes and walks or 
runs while the sensors measure each im- 
pact. 


proprietary items to the Sport of Kings, 
was a thoroughbred owner who took a 
tip from his female grooms rather than 
the horse’s mouth. The chafed and cal- 
lused areas on their million-dollar thor- 
oughbred’s legs turned out to be similar 
to calluses on a woman’s feet. 

After a lot of researching and lab- 
oratory testing, his chemists created 
Barielle Total Foot Care Cream, a luxu- 
riant conditioner, rich in moisturizers 
and natural emollients like sesame and 
sunflower oils. Guaranteed to make ev- 
ery sandaled foot a winner. 


The EDG pinpoints abnormalities _ 


before pain is ever a factor, enabling 
podiatrists to treat symptoms before 
damage is done. It is the first time the 
foot can be monitored in its natural en- 
vironment — in motion, inside a shoe. 

Athletes 


Foot Common Among 


| Nonathletes: Dr. John Waller, Chief of 
| Foot and Ankle Services at New York’s 
| Lenox Hill Hospital, says you don’t have 


to be an athlete to have athletes foot. 
“Tt is caused by a fungus that lives 


} on us all the time, but it takes hold when 


there’s a skin crack in a dark, moist 


| area,” he says. 


It can often be cured by daily wash- 


| ing and keeping the area dry. Most drug- 
| store remedies help. He suggests that 
| spray works better than powder and 
| should be used twice daily. 


| Hoofing It: Howard Price, former 
_ President of Este Lee Products of West- 


bury, N.Y., a company that marketed 


Blow-dried Feet: Dr. Giunther 
Kahn, a Florida dermatologist, recom- 
mends blowdrying your feet as a means 
of combating foot infections caused by 
moisture. Use your underarm antiper- 
spirant on them first — roll-on or spray 
— then blowdry for a few minutes. Fol- 
low with an application of powder, one 
that doesn’t have starch in it, since 
starch aids fungal growth. 


First Footing: On New Year’s Eve 
in Scotland, when the midnight bell 
tolls, a male reveler steps outside the 
door, gets a piece of coal, taps on the 
closed door and presents the coal to the 
owner of the house as a symbol of good 
luck. He then enters, the “first footer” of 
the New Year to be welcomed with 
spiced ale, spirits and shortbread. Revel- 
ry continues throughout the night with 
celebrants “‘first-footing” from house to 
house with toasts of ““Lang ma ye lum 
reek.” (Long may your chimney smoke). 


Knowing Palm Beach 


is our Business 


For Quality Residential 
and : 
Investment Properties 


LNCORP:ORAT. E 


139 North County Road, 
Palm Beach, FL 33480 
Tel. 305-655-1460 


Guiden 


Comfortable shoes, of course, are 
essential to the art of walking. So tuck 
away the disco stilettos, the slinky san- 
dals and the Varga girl vamps and get a 
good pair of what the English call ‘“walk- 
ing shoes” — in their case, a sturdy 
leather number with solid, inch-and-a- 
half heels and laces across the instep. In 
our case, the jogging shoe. 

In New York City the jogging shoe 
is as much a part of the career woman’s 


which “reads” the picture to determine 
the forces the patient’s idiosyncratic gait 
-exerts on each joint. From the results, 
| doctors can decide with greater preci- 
sion what sort of rehabilitation might be 
necessary. They can pinpoint the need 
| for work on muscles in the hip to knee 
| area, and translate it into treatment that 
might range from surgery at the ex- 
|treme, to simple exercises and/or shoe 
| inserts. 


Registered Real Estate Brokers 
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RAZQK’'S 


Our Two Locations 
Open All Summer 


The beautiful new Shop at 
The Garden 
Oakbrook Square 


North Palm Beach and of course 


the Beach Shop at 
The Breakers 
Palm Beach 


Greenwich * Lake Placid.* North Palm Beach * The Breakers. Palm Beach ¢ Pinehurst * Southport 


Visit our new shop — Razook’s on the harbor in Southpor, Conn. 


Sm, Plantation Country 


Wi into another century when 
you visit Louisiana’s romantic Plantation 
Country around Baton Rouge. 
The hustle and bustle of 
modern life fade away as you 
€ Ud.) stroll through the stately halls 
“ 4" of over a score of the South’s 
most beautiful antebellum 
homes, filled with heirlooms 
and treasures from the 
. gracious era before the 
¢ Civil War. 
No trip to the Deep 
South is complete without 
a visit to the land of history 
and romance. Clip the coupon 
for more information. 


oe 


“ Baton Rouge Area 
» Convention and 
Visitors Bureau 


P.O. Box 3202-8PB 
Baton Rouge, LA 70821-3202 
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wardrobe as her silk blouse and leather 
briefcase (which invariably hides her 
“heels’). They astound out-of-towners 
with their impeccable makeup, coiffed 
hair, silk shirts, very expensively tai- 
lored suits or blazers and sleekly hosed 
legs that narrow down to thick white 
cotton socks and rubber-soled running 
shoes! 

As Deirdre Carmody reported for 
The New York Times, these women and 
their male counterparts, commonplace 
on New York City streets, are “among 
405,146 people in the metropolitan area 
who walk to work daily.” They represent 
“the largest group of walkers-to-work in 
any metropolitan area.” 

New Yorkers are walkers. They can 
usually outlast anyone by a country 
mile, exhausting allcomers with their 
city side-walk stamina. When through 
with their week-long pavement pound- 
ing, many of them gather at 9 a.m. Sat- 
urday morning in Central Park at Fifth 
Avenue and 90th Street to pursue their 
pastime with even greater verve — 
racewalking. 

Their Pied Piper is a 51-year-old 
champion racewalker named Howard 
Jacobson, founder and president of the 
New York Walkers Club. Author of 
Racewalk To Fitness, he believes we will 
yet become a nation of racewalkers. 

“Today there are 17 to 20 million 
runners and Perrier and Lou Harris did 
a study in 1979 that came up with an 
astounding 43 million Americans who 
walk for exercise. It’s coming,” he 
grinned. 

There are good reasons why it 
should. Racewalking, also known as 
speedwalking, is a perfect alternative for 
those who hate to jog but still would like 
to have jogging’s cardiovascular bene- 
fits. It is also an excellent means of 
maintaining sound conditioning for the 
runner sidelined by injuries. 

Racewalking injuries are relatively 
rare, primarily because racewalkers al- 
ways have one foot on the ground. This 
grounded foot supports the body and 
lessens the jarring impact to the body. 
Beginners may experience some shin 
discomfort, but if they start out slowly, 
concentrate first on their technique, 
learn proper breathing, and then gradu- 
ally build up speed and distance, the 
body will quickly become conditioned 
and adapt. 

If, initially, anything makes you 
wince it will be the way you look. 
Racewalking looks hilarious to the un- 
trained eye. Fast heel-and-toeing causes 
hips to swing back and forth in an exag- 
gerated swivelhippéd motion. The arms, 

(Continued on page 38) 
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CHARLES CALHOUN 


THE WINE MYSTIQUE 


AMERICAN VINTNERS — CALIFORNIA MAY BE BEST, BUT NOT FIRST 


Cr inns are justifiably proud of their state’s knack 
for producing extraordinary wines, but if any Californian lets 
it, well, go to his head, there is one deflationary tactic worth 
trying. California may make the best wine in the country, but 
he should be told that the first North American wine came 
from Florida, a good many years before anyone had heard of 
Zinfandel or Napa Valley winery tours or ‘Falcon Crest” on 
Vs 

Not surprisingly, we have the French to thank for this 
little-known chapter in the state’s history. When a small 
French colony tried in the 1560s to bring the blessings of 
civilization to the shores of the St. Johns River, near what is 
now Jacksonville, one of their earliest efforts was a ““vendage”’ 
of the native scuppernong grapes. We don’t know how they 
liked it. A few years later, the Spanish came up from St. 
Augustine and massacred every one of them. It would be many 
years before any Anglo-Saxons tried to set up a Florida wine 
industry — using grapes, that is, not grapefruit or some other 
sweetened juice — and the results to date are too skimpy to be 
properly judged. 

The French were not the first to spy those native vines, 
which grew in such abundance along the coast and in the rich 
river valleys. In far chillier waters, around 1000 A.D., the early 
Norse explorers had found the shores of what is now Canada 
and New England so thick with grapes, they called the place 
“Vinland.” However, as one historian remarked, the Vikings 
may have discovered America long before Columbus, but Eu- 
rope did not yet need it. 

When European settlement of the Atlantic coast began in 
earnest, some 600 years later, there was a moment when the 
wine industry seemed about to boom. Wild grapes were turned 
into wine at Jamestown in 1607, and the Pilgrims at Plymouth 
made similar wine for their first Thanksgiving in 1623. That is 
one item on their menu rarely mentioned in the history texts, 
however, since wine came to be associated by so many later 
Americans with “sin.” 

There was only one problem facing these pioneer vintners: 
the wine made from the local grapes did not taste like the wine 
Europeans had known at home, vile and sour as much of it 
must have been in the 17th century. So the early colonists — 
notably William Penn — began importing European root- 
stocks to plant in the fertile New World. You can still visit the 
site of Penn’s vineyard, at Lemon Hill, in Fairmont Park in 
Philadelphia, but you won’t have heard much about the wine. 
From Maine to Florida, the European transplants survived for 
a season or two, then mysteriously withered away. 

The colonists kept trying, of course, well into the early 
years of the Republic, as anyone familiar with the life of 
Thomas Jefferson, for example, knows. It is sad to read the 
correspondence of these would-be vintners — so much energy 
and time and money, so many high hopes, all invested in a 
hopeless enterprise. 

Their failure had nothing to do with lack of skill as 
horticulturalists; European fruit trees and other Old World 
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plants flourished in North America. In some places it was 
basically a matter of winters too cold for the vines to survive. 
More commonly, the culprit was a tiny louse, the phylloxera, a 
pest which eventually was introduced into Europe and which 
in the 1870s came very close to destroying the French wine 
industry as well. 

How had the native grapes survived this menace, as well as 
all the other blights and mildews that afflict grapevines? The 
answer is simple. By some process of natural selection, the 
native vines were resistant, as well as being remarkably cold 
hardy. Indeed, as a result of the phylloxera plague, today 
almost all European (and Californian) wine-grape vines are 
grafted on pest-resistant native American roots. 


Meanwhile, on this side of the Atlantic, it had become 
obvious that anyone who wanted to make wine would have to 
make do with what nature had provided. Scuppernong wine, in 
particular, has a long, if not quite honorable, history in the 
eastern United States. More ambitious growers began improv- 
ing the native vines as best they could. 

These efforts paid off, especially for the grape jelly and 
grape juice market. The magic name was Concord. In 1840, 
E.W. Bull, of Concord, Mass., was given some wild grapes the 
local boys had found on his property. He planted seeds, one of 
which yielded fruit of such quality that a new phase of 
America grape-growing took shape. 

Concord and its offspring were a great commercial success 
— and remain so, thanks to all the people who drink Welch’s 
grape juice or fizzy “Cold Duck” type wines. Yet some growers 
were not satisfied. Attempts continued to be made — they 
continue today — to produce hybrids that would combine the 
hardiness and vigor of the old native vines with the distinction 
of flavor of the European models. The results were called 
“French hybrids” and are widely, if not intensively, grown in 
many parts of the Kast. 

All of this is by way of introduction to a simple lesson in 
botany, or plant taxonomy, to be more precise. Wine can be 

(Continued on page 39) 
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MARY DYMON 


DAYS & NIGHTS 


Following is a list of area events for the month 
of August. Due to advance deadlines, some 
schedules may change after publication. 


THEATER 


Caldwell Playhouse: ‘Mass Appeal,” a warm-hearted 
comedy about a middle-aged priest challenged by a 
young seminarian. Aug. 10-29, Tuesday through Satur- 
day at 8 p.m. 286 N. Federal Hwy, Boca Raton. 368- 
7509. 


Florida Academy and Theater Enterprises: “The Wiz- 
ard of Oz,’ the Little Palm Theater for Young People’s 
first professional, musical production of L. Frank 
Baum’s fantasy. Aug. 13, buffet at 6 p.m., curtain 8 
p.m.; Aug. 14 at 2 and 8 p.m. Camino Hall, Boca 
Raton Hotel and Yacht Club, Camino Real, Boca Ra- 
ton. 997-7109. 

Little Palm Theater for Children: “The Greatest Little 
Circus on Earth,” a new musical concerning a father / 
daughter clown team, starring Andrea Rivette. Aug. 7 
- Sept. 4. Saturdays at 9:30 a.m. Royal Palm Theater 
Center, 303 Golfview Drive, Boca Raton. 997-7109, 
426-2211. 


Lake Worth Playhouse: “Rogers and Hart: A Musical 
Celebration,” a musical review of Rogers and Hart 
music. Aug. 6, 7, 13, 14, 20 and 21 (Fridays and Sat- 
urdays) at 8:30 p.m., Aug. 8, 15 and 22 (Sundays) at 
2:30 p.m. 713 Lake Ave., Lake Worth. 586-6410. 


Oakland West Dinner Theater: “Absurd Person Singu- 
lar,” a three-character comedy. Now through Aug. 23. 
Curtain 8:30 p.m., matinees Wednesdays and Satur- 
days, curtain 2 p.m. Closed Mondays. West of Oak- 
land Park Boulevard, Lauderdale Lakes. 739-1800, 
739-1801. 


Burt Reynolds Dinner Theater: ‘The Music Man,” a 
musical concerning a traveling salesman, Harold Hill, 
who transforms a dull town into a singing and dancing 
community. Starring Jim Nabors and Florence Hender- 
son. Now through Aug. 15. “! Ought to be In Pic- 
tures,’’ Neil Simon’s story of a tough, high-spirited ad- 
olescent who ventures cross country supposedly “‘to be 
in pictures’ but who is really searching for her play- 


Florence Henderson, 
Burt Reynolds Dinner Theater 


wright father. Aug. 17 - Sept. 12. Tuesday through 
Saturday, curtain 8:30 p.m. Matinees Wednesdays, 
and Sundays 1:30 p.m. 1001 Indiantown Road, Jupi- 
ter. 746-5566. 


Royal Palm Dinner Theater: “Milk and Honey,” a musi- 
cal concerning the birth of the state of Israel. Now 
through Oct. 3. Monday through Saturday at 8 p.m., 
Sundays curtain 6 p.m.; matinees Wednesdays and 
Saturdays, curtain 1:45 p.m. 303 Golfview Drive, Boca 
Raton. 832-0262, 426-2211. 


The Stage Company: “Lovers,” an Irish comedy by Bri- 
an Friel. Now through Aug. 7. “Godspell,”” the capti- 
vating fantasy of youth living the gospel of Mark, with 
joy, sensitivity, beauty and great music. Aug. 17 - 
Sept. 4. Evening performances at 8 p.m. Matinee days 
vary with performances beginning at 3 p.m. 201 Cle- 
matis St., West Palm Beach. 655-1240. 
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SPECIAL EVENTS 


“Bon Odori.’’ Japanese Folk Dance Festival. Aug. 15 at 
4 p.m. Morikami Museum, 4000 Morikami Park Road, 
Delray Beach. 499-0631, 495-0233. 


‘Mimi Botscheller: Escape to Sach Khand.”’ An exhi- 
bition of mixed-media paintings depicting the artist’s 
basic philosophy of life. The work is a visual journal of 
events, feelings, dreams and fantasies. Now through 
Aug. 2, 8 a.m. to 5 p.m., Monday through Friday; 
8:30 a.m. to noon on Saturdays. The Gallery at the 
Art Institute of Fort Lauderdale, 3000 E. Las Olas 
Blvd., Fort Lauderdale. 463-3000. 


‘Childrens’ Day at the Morikami.’”’ A variety of activi- 
ties for children including kite flying, origami and Jap- 
anese folk tales. Aug. 5, 10 a.m. to 5 p.m. Morikami 
Museum, 4000 Morikami Park Road, Delray Beach. 
499-0631, 495-0233. 


“Contemporary Native American Prints and Post- 
ers.’ Details of this exhibition will be announced. Now 
through Aug, 20, 10 a.m. to 4 p.m. on weekdays and 
1 to 4 p.m., Saturdays and Sundays. Boca Raton Cen- 
ter for the Arts, 801 W. Palmetto Park Road, Boca 
Raton. 392-2580. 


“Creativity Congress.’’ Activities include an inventors’ 
fair and exhibits on creativity. Lectures on inventions 
and patent laws are being planned with exact times to 
be announced. Aug. 13-22, Tuesday through Satur- 
day, 10 a.m. to 5 p.m. and Fridays 6:30 to 10 p.m. 
Science Museum and Planetarium, 4801 Dreher Trail 
North, Dreher Park, West Palm Beach. 832-1988. 


Fifth Annual Sand Castle Contest. A Royal Palm Festi- 
val event. Aug. 14 all day. Commander Motel, Singer 
Island. 848-3441. 


Fourth Annual Royal Palm Festival Parade. A cele- 
bration with beautiful floats of Orange Bowl fame. 
Avg. 21 starting at 6:15 p.m., along Flagler Drive in 
West Palm Beach. 626-4800. 


“Gears, Gadgets and Gizmos.’ A whimsical look at 
funny and interesting inventions including Rube Gold- 
berg’s famous mousetrap. Now through Sept. 10, 
Tuesday through Saturday, 10 a.m. to 5 p.m. and Fri- 
days, 6:30 to 10 p.m. Science Museum and Planetar- 
ium, 4801 Dreher Trail North, Dreher Park, West Palm 
Beach. 832-1988. 


“The Hague School and Its American Legacy.” An 
exhibition organized by the Fine Arts program of the 
Federal Reserve System to celebrate 200 years of 
Dutch-American, relations. The exhibition recognizes the 
artistic conditions which existed in the Netherlands be- 
tween 1870 and 1900 and were sources of inspiration 
for emerging American artists. Featuring 46 pictures 
by Dutch and American painters. Now through Aug. 
15, Tuesday through Saturday 10 a.m. to 5 p.m.; Sun- 
days, 1 to 5 p.m. Norton Gallery of Art, 1451 S. Ol- 
ive Ave., West Palm Beach. 832-5194. 


Historical Tour of the Boca Raton Hotel and Club. A 
Royal Palm Festival tour sponsored by the Boca Raton 
Historical Society. Aug. 19-20, 1 to 5 p.m. Camino 
Real, Boca Raton. 368-1652. 


“Home Vegetable Gardening.”’ A horticultural semi- 
nar sponsored by the Palm Beach County Cooperative 
Extension Service. Aug. 5 at 7:30 p.m. at the Mounts 
Agricultural Center, 531 Military Trail, West Palm 
Beach. 683-1777. 


“The Science of Sports.’’ A dozen participatory exhibits 
that talk about how the ball bounces and how our 
bodies function in sports. Included will be tests of 
strength, endurance and balance as well as exhibits on 
balls and the science behind sports. Now through Aug. 
31. Tuesday through Saturday, 10 a.m. to 5 p.m., and 
Fridays, 6:30 to 10 p.m. Science Museum and Plane- 
tarium, 4801 Dreher Trail North, Dreher Park, West 
Palm Beach. 832-1988. 


“Shower Party.’’ A special planetarium show on mete- 


ors will be followed by a viewing of the Parsied Mete- 
or Shower as it occurs later that night. Curator of the 


Planetarium, Tom Butler, will preview the meteor show- 
er. Aug. 11 at 8 p.m. Science Museum and Planetar- 
ium, 4801 Dreher Trail North, Dreher Park, West Palm 
Beach, 832-1988. 


‘Gary Tepper: Transmogrifications.’’ An exhibition of 
pencil drawings of machines, investigating the changes 
in appearance, form and structure created by altering 
the light in the artist's world. Aug. 4-31, 8 a.m. to 5 
p.m., Monday through Friday, and 8:30 a.m. to noon 
on Saturdays. The Gallery at the Art Institute of Fort 
Lauderdale, 3000 E. Las Olas Blvd., Fort Lauderdale. 
463-3000. 


“Visit to a Japanese Discount Department Store.’’ A 
collection of contemporary artifacts from everyday 
home-life in Japan. Now through Sept. 30. 10 a.m. to 


Fort Lauderdale 
Strikers 


5 p.m. Closed Mondays. Morikami Museum, 4000 
Morikami Park Road, Delray Beach. 499-0631, 495- 
0233. 


MUSIC 


Country-Western Concert featuring Tommy Cash and 
“Hee-Haw’s’’ Kenny Price and Buckey Trent. Aug. 20 
at 8 p.m. Miami Beach Convention Center, South Hall, 
1901 Convention Center Drive, Miami Beach. 673- 
7311. 


“Lacey J. Dalton.’’ A country-western concert. Aug. 21 
at 8 p.m. West Palm Beach Auditorium, Palm Beach 
Lakes Boulevard, West Palm Beach. 683-6010, 683- 
6012. 


Miami Beach Symphony ‘‘Pops’’ Concert Series. Bar- 
nett Breeskin, conductor-director. “A Latin Night,” 
Aug. 8. “A Russian-Hungarian Night,’’ Aug. 15 and 
“A Gershwin Night,’’ Aug. 22. All shows at 8 p.m. 
Miami Beach Theater of the Performing Arts, 1700 
Washington Ave., Miami Beach. 673-7311. 


FILMS 


“Baron of Arizona.” A full-length feature film. Aug. 20 
at 7:30 p.m. Science Museum and Planetarium, 4801 
Dreher Trail North, Dreher Park, West Palm Beach. 
832-1988. 


‘Black Beauty.’’ A junior classic based on the story by 
Anna Sewell. Aug. 7 at 2 p.m. Lecture Room, West 
Palm Beach Public Library, 100 Clematis St. at Flagler 
Park, West Palm Beach. 659-8010. 


A Double Feature at the Science Museum and Plan- 
etarium. “Two Way Stretch” and “Duck Soup.” Aug. 
6 at 7:30 p.m. 4801 Dreher Trail North, Dreher Park, 
West Palm Beach. 832-1988. 


“Hawaii.” Based on James Michner’s epic novel and 
starring Richard Harris, Julie Andrews and Max von 
Sydow. Aug. 20 at 7:30 p.m. Palm Beach County Pub- 
lic Library, 3650 Summit Blvd., West Palm Beach. 686- 
0895. 


“House Calls.’ Walter Matthau, Glenda Jackson and 
Art Carney star in this sophisticated comedy. Aug. 3 at 
7:30 p.m. Palm Beach County Public Library, 3650 
Summit Blvd., West Palm Beach. 686-0895. 

“The Last Days of Dillinger.’’ Concerns the story of 
John Dillinger’s legendary death. Aug. 10 at 10:30 
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a.m. Lake Worth Public Library, 15 North M St., Lake 
Worth. 585-9882. 


“The Pit and the Pendulum.” Based on the story by 


Edgar Allen Poe. Starring Vincent Price. Aug. 13 at 
7:30 p.m. Science Museum and Planetarium, 4801 
Dreher Trail North, Dreher Park, West Palm Beach. 
832-1988. 


Wednesday Film Series. Informational films of cultural 


interest including “National Geographic” films. “Isaac 
Singer’s Nightmare and Pupk’s Beard”’ and “The Lega- 
cy of Anne Frank,’’ Aug. 4 at 2 p.m.; “The Light Fan- 
tastic: A History of Film Animation’’ and ‘Steamboat 
Willie,“” Mickey Mouse’s first film, Aug. 4 at 7:30 p.m.; 
“Egypt's Pyramids: Houses of Eternity,” and “Russia,’’ 
Aug. 11 at 2 p.m.; “The Shining Mountains,” Aug. 11 
at 7:30 p.m.; ‘Canada: Take It From The Top,”’ ‘‘Mex- 
ico: The Land and the People’ and “Conquest of 
Light,” a tour of the Waterford Glassworks in Ireland, 
Aug. 18 at 2 p.m.; “‘Ballet,’” with Edward Villella, ‘Pas 
De Deux’’ and “Appalachian Spring,” Aaron Cop- 
land’s music with Martha Graham’s Dance Company, 
Aug. 18 at 7:30 p.m.; “Hinduism and the Song of 
God” and “The Bible: A Literary Heritage,’” Aug. 25 
at 2 p.m.; ‘The Law and the Prophets,” the story of 
the Old Testament narrated by Alexander Scourby, 
Aug. 25 at 7:30 p.m. Palm Beach County Public Li- 


brary, 3650 Summit Blvd., West Palm Beach. 686- 


0895. 


Wednesday Night at the Movies. “Everything You 


ever Wanted To Know About Sex (But were afraid to 
ask). Woody Allen’s R-rated comedy. Aug. 4 at 8 
p.m. Florida Atlantic University, University Center Audi- 
torium, Glades Road, Boca Raton. 393-3020, 393- 
3025. 


SPORTS 


Appaloosa Horse Show. Aug. 28 and 29 at 8:30 a.m. 


South Florida Fairgrounds Horse Complex, 9067 
Southern Blvd., West Palm Beach. 793-0338. 


August Quarterhorse Show. A Royal Palm Festival 


event. Aug. 20-22 at 8:30 a.m. South Florida Fair- 
grounds Horse Complex, 9067 Southern Blvd., West 
Palm Beach. 793-0338. 


Calder Race Course. Thoroughbred racing now through 


Jan. 8. Post time 1 p.m. 210th Street and N.E. 27th 
Avenue, Miami. 625-1311. 


Fort Lauderdale Strikers Professional Soccer Team. 


Home game schedule for August: Strikers vs. Jackson- 
ville, Aug. 5 at 8 p.m.; Strikers vs. Tulsa, Aug. 15 at 7 
p.m.; Strikers vs. Tampa Bay, Aug. 18 at 8 p.m. All at 
the Lockhart Stadium, Commercial Boulevard, West of 
I-95, Fort Lauderdale. 491-5140. 


Fort Pierce Jai-Alai Fronton. Now through Sept. 20. 


Post time 7 p.m. on Mondays, Wednesdays, Fridays 
and Saturdays. Matinees Wednesdays and Saturdays 
at 1 p.m. Kings Highway, off Florida Turnpike exit 56, 
Fort Pierce. 464-7500. 


Miami Dolphins Pre-Season Exhibition Game, Dol- 


phins vs. Washington Redskins, Aug. 14 at 8 p.m. Or- 
ange Bowl, 1400 N.W. 4th St., Miami. 576-1000. 


Pompano Park Harness Racing. Quarterhorse racing 


season now through Aug. 7. Post time 7:30 p.m. 
Wednesday through Saturday. Racetrack Road, Pom- 
pano Beach. 972-2000, 734-1228. 


Royal Palm Polo Club. Summer club polo competition. 


Now through Sept. 30. Wednesdays, Fridays and Sun- 
days at 5 p.m. Royal Palm Polo Club, 6300 Clint 
Moore Road, Boca Raton. 994-1876. 


Seventh Annual P.G.A. Junior Golf Championship. 


A Royal Palm Festival event featuring the nation’s top 
100 junior golfers. Aug. 19-22, 8 a.m. to’5 p.m. The 
Gaig Course, P.G.A. National Golf Club, 1000 Ave- 
nue of the Champions, Palm Beach Gardens. 626- 
3600. 


West Palm Beach Expos Minor League Baseball. 


Home game schedule for August: Expos vs. Miami 
Marlins, Aug. 2, 4, 19 and 20; Expos vs. Vero Beach 
Dodgers, Aug. 5, 6, 25 and 26; Expos vs. Winter Ha- 


PALM BEACH LIFE—AUGUST 1982 


ven Red Sox, Aug. 13 and 14; Expos vs. Lakeland Ti- 
gers, Aug. 15 and 16; and Expos vs. Fort Myers 
Royals, Aug. 23 and 24. All games at 7:30 p.m. at the 
Municipal Stadium, 715 Hank Aaron Drive, West Palm 
Beach. 586-5101, 686-0030. 


ATTRACTIONS 


Elliot Museum. The museum houses a collection of an- 
tique vehicles and a small art collection. One wing fea- 
tures a dozen American shops, including a general 
store. Hours are 1 to 5 p.m. daily. Located on Hutchin- 
son Island, four miles east of Stuart and four miles 
south of Jensen Beach. 225-1961. 


Henry Morrison Flagler Museum. This historical man- 
sion was built in 1901 by Henry Flagler, founding part- 
ner of Standard Oil and pioneer developer of Flori- 
da’s entire East Coast. The museum is restored to its 
original appearance as a residence. Open Tuesday 
through Saturday, 10 a.m. to 5 p.m.; Sundays, noon 
to 5 p.m. One Whitehall Way, Palm Beach. 655-2833. 


House of Refuge. Once authorized as a U.S. lifesaving 
station and then as a Coast Guard post until 1945, the 
museum now displays maritime artifacts, live turtle 
hatchlings and the House of Refuge is authentically fur- 
nished as it looked in 1875. Hours are 1 to 5 p.m. 
Closed Mondays. Hutchinson Island, Stuart. 225-1875. 


Jonathan Dickinson State Park. Guided nature cruises 
leave from the park marina daily except Monday at 1 
p.m. Picnic and camping facilities available. Off U.S. 1 
in Hobe Sound. 547-2771. 

Morikami Park. Japanese museum and gardens. Open 
Tuesday through Sunday, 10 a.m. to 5 p.m. 4000 
Morikami Park Road, Delray Beach. 499-0631. 

Norton Gallery of Art. One of the outstanding small art 
museums in the country, the Norton has a distiguished 


Society of the Four Arts, 
Palm Beach 


permanent collection. Major areas include Impressionist 
and Postimpressionist masterpieces, American art from 
1900 to present, a fine Chinese collection and impor- 
tant pieces of sculpture. Tuesday through Saturday, 10 
a.m. to 5 p.m.; Sundays, 1 to 5 p.m. (Closed Mon- 
days). 1451 South Olive Ave., West Palm Beach. 832- 
5194. 


Science Museum and Planetarium. The sciences, from 
astronomy to oceanography, are explored through a 
variety of exhibits, classes and planetarium presenta- 
tions. Open Tuesday through Saturday 10 a.m. to 5 
p.m. and Fridays, 6:30 to 10 p.m. 4801 Dreher Trail 
North, Dreher Trail North, Dreher Park, West Palm 
Beach. 832-1988. 


Singing Pines Museum. The oldest surviving unaltered 
wooden structure in the Boca area, Singing Pines 
serves as a constant reminder to the community of its 
beginnings. Built in 1911 by William Myrick. Tuesday 
through Friday, 10 a.m. to 4 p.m., Saturdays 10 a.m. 
to 1 p.m. On the N.W. fourth Diagonal, Boca Raton. 
368-6875. 


Society of the Four Arts. Beautiful gardens and exotic 
plants, as well as several small demonstration gardens 
maintained by the Garden Club of Palm Beach are 
found at the Society of the Four Arts. The Library is 
open 10 a.m. to 5 p.m., Monday through Friday. The 
Gallery is open for special exhibits during the winter 
only. Four Arts Plaza, Palm Beach. 655-2766. O 


you don't have 
to paya 
king’s ransom for 
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super-luxury 
velvet carpet of 


9 
x 
SS 


easy-care ANSO IV nylon 


To enjoy the opulence of Palais Royale, you need not 
pawn the crown jewels. Right now, this sumptuous beauty 
from Karastan is on sale at prices your royal treasury can 
well afford. So why deny yourself the pleasure of this 
super-luxury velvet broadloom. It’s ultra-thick with fine- 
spun, silky-looking Anso IV nylon yarns, the advanced 
soil-resistant nylon with built-in static-control. All yarns 
are heat-set and treated with Kara-Gard® soil-retardant 
for double protection. Choose from lush fashion tones. 


DON'T JUST BUY A CARPET. 
INVEST IN KARASTAN. 


Carpet Showcase 


AS NEAR AS YOUR 


3234 S. DIXIE 
West Palm Beach 


655-1500 e 833-3230 
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BOB ROBSON 


GROWING MY WAY 


CONTROL MAJOR, MINOR PESTS 


Wherever groups of gardeners 
gather, conversations concerning chinch 
bugs, armyworms, caterpillars and 
grasshoppers are lively. When the list 
expands, however, and talk turns to 
aphids, mites, mealybugs, whiteflies and 
other destructive dandies, the lively 
chatter lulls and turns to other subjects. 
The latter group, by virtue of their com- 
parative anonymity, leaves little to talk 
about. 

Because of their small size and sub- 
tle and inconspicuous eating habits, 
none are considered important enough 
to make the homeowner “hit list,’ as 
major pests. Their activities often go 
unnoticed until a prize plant turns up in 
an embarrassing state of nudity or drops 
dead. 

Description of physical appearance 
and modus operandi of some of the more 
common ones that infest landscape 
plants may be helpful in identifying the 
culprits, recognizing early damage and 
controlling their activities. 

Aphids: Curled leaves occurring on 
new flushes of spring growth are the first 
sign of aphid activity for unfamiliar 
eyes. Unfortunately, by the time this 
obvious sign appears, the damage has 
been done. Often called plant lice be- 
cause of small size and plant-sucking 
eating habits, aphids are soft-bodied 
creatures; usually green in color, but 
may be brown, yellow, pink or black. 
They feed by thrusting a needle-like sty- 
let from their beaks into the plant leaf or 
other parts, sucking out the sap. The 
resulting damage is diminished plant vi- 
tality: discolored foliage, leaf curling, 
blighting of buds and fruit. In their 
feeding, aphids secrete a sweet sub- 
stance called honey-dew that attracts 
ants and acts as a catalyst for the forma- 
tion of black, sooty mold fungus on 
leaves and stems. Control: Make several 
sprayings as directed on label of Isotox, 
malathion, and diazinon. Systemic in- 
secticides (absorbed into plant tissue) 
also can be used safely on ornamentals, 
but not on plants that produce edible 
fruit. Check with your garden supply 
dealer for means and method for best 
control. 
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Mites: These tiny, almost micro- 
scopic pests, which belong to the spider 


group, are distinguished by four pair of 


legs instead of three. Damage is often 
severe before their presence is discov- 
ered because of the arachnid’s small size 
and sneaky eating habit of sucking sap 
from lower leaf surfaces. Visible signs 
appear on upper leaf surface when 
leaves pale, turn yellow, or become cov- 
ered with tiny, yellow specks. To con- 
firm cause, look on undersides of leaves 
for small webs, dark specks of excre- 
ment, discarded skins and the mites 
themselves. A hand magnifier is useful. 
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Control: Use Kelthane or other miti- 
cides recommended by garden shops. 
Follow directions. Be sure undersides of 
leaves are sprayed. 

Scale Insects: Sucking insects can be 
divided into two groups. Armored scale 
have distinct, hard, separable shells or 
scales that protect their bodies and soft 
scales have hard shells which are not 
separable from the body. Some appear 
as pinhead-size dots, gray or brown in 
color, some resemble tiny oyster shells 
and others are disguised in waxy or 
woolly looking coverings suggesting bits 
of cotton. The young move about for a 
time, but soon settle in a favorable spot, 
insert a thread-like mouth part into leaf 
or bark and suck out sap. Injury, de- 
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pending on severity of infestation, can 
be from minimal to extensive. Control: 
Check with insecticide supplier for best 
control according to type. 

Mealybugs: These white cotton-ap- 
pearing insects attack many ornamental 
plants and citrus trees. Eggs are carried 
in cottony, waxy sacs usually found at 
axils of branching stems or leaves. Injury 
comes from sap sucking and copious se- 
creting of honey-dew. Symptoms in- 
clude leaf yellowing, wilting and, in se- 
vere infestation, death of plant parts or 
the entire plant. Control: Isotox, dia- 
zinon or malathion. 

Leaf Miner: The insect can be easily 
identified by winding, silvery streaking 
of leaves resulting from tunneling. Con- 
trol is not easy because the tiny larvae of 
flies, midges and moths are encased be- 
tween leaf surfaces. Leaf miner is espe- 
cially damaging to vegetable and flower- 
ing annuals. Control: Remove affected 
leaves in minor incidence or spray with 
Isotox, diazinon or malathion. 

Whiteflies: The tiny white flies fill 
the air like clouds of miniature snow- 
flakes when they are disturbed, but they 
are a serious pest of ornamentals, vege- 
tables, citrus and many other plants. It 
is the nymphs that cause damage. They 
are scale-like, flat, oval, and pale green, 
brown or black depending on the spe- 
cies. Some have a white, waxy fringe. 
The flies suck juices from leaf under- 
sizes, causing leaves to become pale, 
mottled, turn yellow and die. Whitefly . 
activity also causes leaves to become 
black from sooty mold fungus. Control: 
Isotox, diazinon or malathion. 

Thrips: A primary pest of commer- 
cial flower growers, thrips can be serious 
pests of ornamentals, vegetable and field 
crops. Thrip damage is highly visible 
and widespread on ficus species in South 
Florida, particularly those used for 
hedging. They are barely visible without 
a magnifier. They scrape and scar orna- 
mentals’ foliage. On flowers, they feed 
inside buds causing bloom to be de- 
formed or fail to open. Control: Malathi- 
on, diazinon or one of systemic insecti- 
cides. 

(Continued on page 40) 
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THE RISE OF THE 


CONCH REPUBLI 


Wilhelmina Harvey unfurls her sign. 


BY BEN MARTIN 


“Us Conchs ought to stick together when we’re in trou- 


ble.” — Harry Morgan, in Hemingway’s To Have and 
Have Not, 1937. 


ension between the federal government and Key 
West goes back a long time. In Ernest Hemingway’s 
novel, To Have and Have Not, the protagonist, 


PHOTOS BY PAT CANOVA 


og \ 


» 
‘“ 


| original Fantasy Island.’ Right: Mayor 


Harry Morgan, has his charter fishing 
' boat confiscated. 
" The cause: Harrison, “A big man in 
the administration” spends his Key 
West vacation gathering evidence that 
Morgan has been smuggling Chinese 
from Cuba into the Keys. Harrison 
emerges as one of the most despicable 
characters in American literature. 

On April 23, 1982, Key West’s tour- 
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| Top: The architecture of the Fogarty House Restaurant is typical 
| of the Conch style. Left: David Wolkowsky described Key West as ‘the 
Dennis Wardlow holding 
a painting depicting the now-infamous blockade of the _ island. 
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Top: Shrimp 
ing industry 
most house 
Victorian. It 


ist industry stood almost totally de- 
stroyed by federal bureaucracy. In an 
attempt to collar drug smugglers and 
illegal aliens, the federal government’s 
border patrol had set up a roadblock in 
Florida City, directly astride U.S. 1, Key 
West’s tourist artery. 

The checkpoint uncovered few 
drugs and fewer aliens. What it did suc- 
ceed in doing was to create a 19-mile 


vss) HNOOLUANARGOUAYAQUEEEETCREETEOTE SE 


Pe 


boats lay at anchor in a Key West harbor. The fish- 
is second only to tourism. Bottom: The southern- 
in the United States is a painstakingly preserved 
is said on a clear day you can see even Cuba. 


traffic jam, thereby effectively throt- 
tling Key West’s tourism. 

Florida Gov. Robert Graham char- 
acterized the federal bureaucrat who 
thought up the checkpoint as “someone 
who flunked his IQ test.” 

Key West was desperate. On the 
morning of April 23, 1982, standing in 
Mallory Square, Mayor Dennis Wardlow 
declared that Key West was indepen- 
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Below: The sunset ritual at Mallory 


Dock includes music (above). Right: 


The placid, almost glassy water 
is ideal for windsurfing. 


dent of the United States. Wardlow then 
committed an act of war. 

Pointing himself north, he blew a 
blast on a conch shell guaranteed to 
shatter glass in Washington. The bonnie 
blue battle flag of the Conch Republic 
was raised to an accompaniment of 
cheers and rebel yells and after howling 
themselves hoarse, approximately 1,000 
spectators dispersed to plan Secession 
Day parties. 

The media had announced that the 
secessionists were going to haul down 
the Stars and Stripes before running up 
the flag of the Conch Republic. Inaccu- 

(Continued on page 74) 
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Above: Sunset is incomplete without the Comparsa dancers at Though most of the 
Mallory Dock. The Comparsa de Cayo Heusto roughly translated Comparsa now are Anglos, founder 
means ‘Masked Musicians and Dancers of Key West.’ Abelarda Boza insists, ‘They 

still have Latin hearts.’ 
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Formality 
Transformed 


Georgian Architecture Enhances 
Beach House Atmosphere 


Above: The drawing 
room is a glass bridge 
looking westward 
across-the solarium to 
Lake Worth, eastward to 
the courtyard and 
beach. The enormous 
arched windows, which 
lower completely into 
the floor, are not 
curtained. “Curtains 
would separate the 
rooms—and besides, it 
would no longer be a 
beach house,” 
explained the designer. 


breakfast alcove were designed to suggest a Greek 
island setting, where porch tables often overlook the sea. 


BY BRIDGET BERRY 


Vlie owner of a home on South 
Ocean Boulevard just north of Sloan’s 
Curve calls it a beach house. Interior 
designer Nancy Wilkinson compares it 
to a Cape Cod boathouse. On entering 
the home, ascending the marble, wood- 
trimmed stairs into an expansive draw- 
ing room, one might be overwhelmed by 
the sun inundating the room and ad- 
joining solarium and think, indeed, the 
sparse furnishings and cascade of plants 
defined a casual vacation bungalow. 

The expanse of the estate, stretch- 
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ing from the ocean to the lake, and the 
house’s splendid architecture defy these 
decriptions, however. Originally built in 
1936 for the Wolcott Blairs of Chicago 
by David Adler, the H-shaped house is 
regal in its Georgian style. 

Still, everything is relative, and to 
the owner, who owns several other 
homes in Europe, all very formal and 
immense, this home is the ideal beach 
house, where he comes and goes, staying 
four or five days a month, longer at 
Christmas and in March. 


PALM BEACH LIFE—AUGUST 1982 


PrOlOsa BY, 
KIM SARGENT AND 
STEVE KARAFYLLAKIS 


Left: The owners did much 
of their own plant work, and 
the flowering plants in the 
solarium change frequently, 
with heavy emphasis always 
on orchids. Four fishtail 
palms cascade over 

sofas, making the 

room more intimate, 
especially on magical 
tropical nights, below. 


Right: Pieces such as the Lacaplast coffee table in the 
sitting room adjoining the master bedroom are used as 
a diversion from wicker, Mrs. Wilkinson noted. The floral 
pattern of the curtains in this room are repeated in 

the fabric covering the walls in the bedroom, 
belowcenter. The wicker bed, a focal point of the 
bedroom, was imported from Mioni in Italy. Bottom: 
“Pleasant” is the word the designer uses to describe 
the mistress’ bathroom. Pink and gray marble floors, 
mirrored walls, goldplated fixtures and a Jacuzzi bath 
centered in the airy room spell panache. Throughout 
the suite, the formal symmetry of Georgian 

architecture is offset by casual furniture, throw pillows 
and sofa, intimate colors. Decoration is pared down to 
the essentials of beauty and comfort. 


“The amusing part of the whole 
thing,” said Mrs. Wilkinson, principal 
designer of N.B.W. Interiors, is “the 
very formal architecture complements 
the beach house atmosphere.” The own- 
er asked the designer to use subtle, soft 
colors in the public areas and bright 
colors in the bedroom areas. He stipu- 
lated all of the furniture must be wicker 
or rattan and “insisted we keep the 
Venetian blinds — marvelous old wood 
ones. It has a very European look. He 
likes the way the sun filters through,” 
said Mrs. Wilkinson. 

With this foundation, the de- 
signer set out to redecorate a home 
that in its history has been dec- 
(Continued on page 83) 
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Left: The reading corner of the ‘family entertainment 
center” affords a quiet niche as well as options for 
alternative conversation groupings. Below: 

White, weave-patterned Grasscloth wraps the walls and 
white carpeting imported from Belgium blankets the 
floor of the center. ‘“‘Floor coverings were meant to 

be a background, not to compete at all with the architec- 
ture,” said the designer. The owner insisted the 
Venetian blinds—‘‘marvelous old wood ones’’—be 
incorporated into Mrs. Wilkinson’s design. Sunlight 
filters through, and a European influence is evoked. 
Most of the fabrics in this room as well as throughout 
the house are from Brunschwig & Fils, with 
contributions from Hinson. i 
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Above: One of two flower-decked racetracks in town, the Hippodrome de Touques is home 
to the prestigious Grand Prix de Deauville. This seaside resort, founded in the 1800s, 
flourished through the 1920s as a playground for eccentric royalty and the rich. Below: 
Today, the big horse-breeding fortunes maintain stud farms and estates near Deauville, 
such as the moated manor house at Victot, recently leased by William DuPont de Nemours. 


Deauvtlle: 


A Mixture of 
Bluegrass 


and 
Blue Bloods 


STORY AND PHOTOS BY 


BY JULIETTE DEMARCELLUS 


Dhar: is the finest and most 
elaborate of belle epoque_ resorts. 
Founded for the English, enjoyed by 
the French and imitated by Americans, 
Deauville was the first of the great 
beachside playgrounds. 

Now, after decades of a drab 
eclipse, this fashionable resort in North 
France is having a popular rebirth, 
sending the international-minded back 
to their maps and their memories. 

Deauville was the first place of its 
kind — a summer watering hole that 
brought together the elegance of a gam- 
bling casino, the daring of the beach 
and the excitement of horse races. 
Perched on the north coast of Norman- 
dy, it was designed to be within easy 
reach of both London and Paris by 
train. 

Those who have not seen Deauville 
may remember the glimpse of it shown 
in the film version of Colette’s Gigi, 
starring Leslie Caron and Maurice Che- 
valier. One may remember Chevalier 
and Hermione Gingold singing J Re- 
member It Well as Gigi was seen ca- 
vorting in the waves which rolled up a 
dream beach of hard, flat sand covered 
with bright umbrellas and by pony 
carts. 

This was the great period of Deau- 
ville and Colette’s racy tale of the 
demi-monde caught the character and 
feeling of the place perfectly. 

It was a time of big-sleeved white 
dresses with demi-trains, parasols, 

(Continued on page 84) 


Opposite page: Stud farms like 

Le Pommier assure Deauville’s fortunes as long 
as the rich enjoy racing. Stallions bred 

in this lush bluegrass fetch fabulous 

prices. Inset: Racing at Touques. 
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Above: The Butcher shows how to save money 
by cutting up a roast at home. All that is 
needed is a good knife, a cutting board and 
a little concentration to yield steaks, chops 
and variety cuts at less than readycut prices. 
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Above: A 5- to 6-pound seven-bone center cut roast 
can be divided into several different cuts, as shown 
in the sketches. 1. The Chuck Tender and Flat Iron 
cuts on either side of the ridge are the most 
tender, ideal for sauteing. 2. The meat just beneath 
the shoulder blade bone is the least tender and 
needs moist-heat cooking. 3. The small cuts next to 
the bone on the bottom are tender enough to 

fry. 4. Use the bone and gristle for stock. 
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CREATIVE CUISINE PREPARED BY 


| FE BUICHFR 


The 


Whenever Merle Ellis, the nation’s 
top butcher, comes to the Palm Beach 
area, he spends a few hours in my kitch- 


en demonstrating how the home cook 
_can keep meat costs within reason . 


“Tt’s simply a matter of being more 
knowledgeable about meats and more 
creative when planning meals,” he says. 

Ellis, nationally known through his 
T.V. series, “The Butcher,” and his 
syndicated newspaper column, started 
learning the butcher trade at the age of 
13 in his father’s meat market. 

After serving in the Army, he 
worked as a_ butcher, concurrently 
studying radio and television at San 
Francisco State College. When beef 
prices soared in 1973, he appeared on 


| the Dinah Shore show 28 times to tell 


consumers how to get the most out of 


‘every pound. 


Meats pre-cut and trimmed cost 


_ more per pound. A whole roast or chick- 
en cut up in your own kitchen saves 
| money, Ellis points out. 


As the sketch shows, a 5- to 6-pound 


-seven-bone or center cut chuck can be 


divided into several different cuts that 


_ will provide a variety of meals. 


1. On top of the blade bone are two 


muscles, the Chuck Tender and Flat 


Iron, which are on either side of the 


| ridge. These are the most tender. They 
' can be cut into steaks for frying, sliced 
thin for stir-fry dishes or cut into slices 
_ for breaded or Italian steak. 


2. The muscle just beneath the 


_ shoulder blade bone is the least tender 
_ muscle of any chuck roast and definitely 
needs moist-heat cooking. Strings may 
) be tied around it to form a boneless 


rolled pot roast. Or this section may be 
cut into steaks for Swiss steak or cubed 


_ for beef stew. 


3. The whole group of small muscles 
next to the bone on the bottom of the 


| chuck are all tender enough for sauteing 
| or stir-frying, once the connective tissue 
| that binds them together has been re- 
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Merle Ellis 


Nation’s Top Butcher 


STORY AND PHOTOS BY ROSA TUSA 


moved. The bones and the bits of meat 
and gristle are good for stock. 

Ellis advises some cooks to redis- 
cover pressure cooking. Invented more 
than 300 years ago, the pressure cooker 
answers the needs of the contemporary 
cook. 

Foods cook three to 10 times faster 
than with ordinary cooking and reduced 
cooking time conserves energy. Pressure 
cooking also turns inexpensive cuts of 
meat into succulent, tender fare. “With 
today’s inflated food prices, even we 
butchers ‘are looking for less expensive 
cuts. Unfortunately, many of these bud- 
get meats require long, moist-heat cook- 
ing to make them tender enough to en- 
joy,’ Ellis said, adding “that means 
spending too much time in the kitchen.” 

After the chuck was divided into the 
several different cuts we tried some reci- 
pes using the meats. The tender steak 
was quickly sauteed in a frypan; kiwi 
beef cooked in less than a half hour in 
the pressure cooker. 

The trend is for today’s hostesses to 
offer one-dish meals with home-style 
flavor. Dishes like oxtail soup and Hun- 
garian goulash take little time when 
cooked under pressure and are the kind 
of fare guests will appreciate. 


KIWI BEEF 
2 c. small beef cubes from chuck roast 
(about 1 pound) 
1 bay leaf 
1 clove garlic, minced 
4 tsp. salt 
¥Yg tsp. pepper 
1 c. water 
1 tbsp. butter 
% ¢. white wine 
1 kiwi, peeled and sliced or 1 lemon, 
peeled and thinly sliced with seed re- 
moved 
2 tbsp. butter or cooking oil 
1 tbsp. tomato sauce 
Put beef cubes in pressure cooker. 
Add bay leaf, garlic, salt, pepper and 
water. Close pressure cooker cover se- 


| curely. Place pressure regulator on vent 


pipe. Cook for eight minutes at 15 
pounds pressure. 

Meanwhile, in a small saucepan, 
saute kiwi or lemon in butter until soft 
and all butter is absorbed. Stir in tomato 
sauce; keep warm. 

After pressure cooking time is com- 
pleted, cool pressure cooker at once. 
Pour off broth. (It may be added to soup 
stock). Add 1 tablespoon butter to beef 
in uncovered pressure cooker. Stir-fry 
meat in butter over high heat until it 
browns. Add white wine to pan and stir 
to deglaze. Stir kiwi or lemon mixture 
into beef. 

It may be served over hot cooked 
pasta, rice or chow mein noodles. Makes 
approximately two cups (two generous 
or four small servings). 


ITALIAN STYLE STEAK 
Top portion (Flat Iron/Chuck Tender) 
seven-bone beef pot roast, (approxi- 
mately *4 to 1 pound), chilled 
2 tbsp. olive oil 
2-3 cloves garlic, crushed 
Salt and pepper 
1 tbsp. water 
4 tbsp. butter, softened to room tem- 
perature 
Cut chilled meat into six thin slices; 
pound flat. Saute garlic in olive oil in 
heavy frypan. Remove garlic. Over high 
heat, quickly saute two or three meat 
slices at a time. When all meat is 
browned, return to pan and add water; 
cover and turn off heat. Let sit for about 
one minute. Remove meat from pan to a 
heated platter. Whisk butter into sauce 
until smooth, spoon over beef. 
Makes approximately two generous 
or four small servings. 
HUNGARIAN GOULASH 
4 tbsp. butter 
2 lbs. boneless, lean bottom or top 
round, rump or sirloin, cut into cubes 
8 med. yellow onions, peeled and sliced 
Y% lb. salt pork 
2 or 3 tbsp. paprika 
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2 bell peppers 

1'2 c. dry white wine 

3 or 4 tbsp. tomato paste 

1 c. dairy sour cream 

1 tsp. caraway seeds (optional) 

Dice the salt pork; seed and coarsely 
chop peppers and slice the onions. You 
will need a 4- to 6-quart pressure cooker. 
Place over medium heat without its 
rack. Add about three tablespoons but- 
ter and the diced salt pork. When the 
pork is rendered of its fat, saute the beef 
cubes until lightly browned. Add the 
sliced onions and stir. Add another ta- 
blespoon of butter, if needed, to saute 
the onions and meat. Sprinkle with salt 
to taste and add paprika to taste. Add 
the green pepper. 

Blend the wine with the tomato 
paste. Add to the pressure cooker. There 
should be about '2 inch liquid on the 
bottom of the pan. Add a little water, if 
needed, or more wine. Put the cover on 
and bring pressure up to 10 pounds and 
cook for 15 minutes. Reduce pressure. 

Mix the sour cream with the cara- 
way seeds and stir it into the goulash. 
Simmer for a minute or two to warm the 
cream and serve immediately with small 
boiled potatoes or noodles. 

Serves four to six. 


OXTAIL SOUP 

1 lg. or 2 small oxtails, cut up 
3 lg. cloves garlic 
1 lemon 
2 lg. sliced onions or 4 medium 
2 c. red table wine 
’) bay leaf 
4 lb. salt pork, diced 
4 carrots 
2 leeks, cut into chunks 
Salt and pepper 
4 c. beef stock or canned bouillon 

Use a 6-quart pressure cooker. 
Place on high heat and saute the diced 
salt pork until crisp. Remove and re- 
serve. Wash and cut the oxtail pieces 
and saute in the pork fat for a couple 
minutes, turning frequently. Add the 
coarsely chopped garlic and the onions, 
sliced. Stir and add the crumbled bay 
leaf, the juice of the lemon and a few 
slivers of the rind. Add the wine. Add 
carrots, rather thickly sliced, beef stock, 
a pinch of ground cloves and freshly 
ground black pepper and salt to taste. 
Put on the cover and bring pressure up 
to 10 pounds. Cook for 45 minutes. Turn 
off heat and allow pressure to reduce 
gradually. 

When ready to serve, sprinkle the 
pork rind over, if desired. All you need is 


(305) 833-8567 
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GRYPHON 
96’ STEEL YACHT 


J.B. HARGRAVE 


naval architects, inc. 


205 1/2 SIXTH STREET 
WEST PALM BEACH, FLORIDA 


introduces the 
Seiko Adv 


a crusty loaf of bread and a salad for this 
hearty soup which will serve 4. 
COMPANY BEEF ROAST 
WITH GRAVY 

3 lbs. boneless beef rump, bottom 
round, eye of round or chuck roast 

2 tbsp. vegetable oil 

4 ¢c. teriyaki sauce 

1 med. Sweet Spanish onion, cut into 
wedges and separated 

3 tbsp. flour 

Lightly brown meat on all sides in 
hot oil in 4- or 6-quart pressure cooker. 
Place meat on cooking rack in pressure 
cooker. Combine teriyaki sauce and 4 
cup water; pour into pan. Arrange onion 
evenly over meat. Close pressure cooker 
cover securely. Place pressure regulator 
on vent pipe. Heat pressure cooker over 
high heat until pressure regulator begins 
to rock. Adjust heat to maintain slow 
steady rocking motion. Cook at 15 
pounds pressure for following doneness: 
eight to 10 minutes per pound for rare; 
10 to 12 minutes per pound for medium; 
at least 12 to 15 minutes per pound for 
well-done. Let pressure drop. 

Place meat on serving platter; keep 
warm. Remove cooking rack. Pour drip- 
pings into large measuring cup; drain off 
fat. Add enough water to drippings to 
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want is everything. 
Anywhere. 


A rugged new quartz masterpiece that delivers an 
astounding range of convenient functions. In both 
traditional analog and digital readout. Water-tested to 
300 feet. With three different time zones, 24-hour 
alarm and hourly time signals, split-second chronograph 
timing, rotating bezel, day/date 
display and more. Rich black 
tachymeter dial with step-second 
hand. Encased in tough, gleaming 
stainless with a two-toned black and 
stainless bracelet. $215. 


‘SEIKO 


AUTHORIZED DEALER 


(Michaels 


JEWELERS, 


MURRAY SPERBER 
327 CLEMATIS STREET 


WEST PALM BEACH, FLORIDA 33401 305-655-8010 
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measure 242 cups; return to pressure 
cooker pan. Blend together flour and 
cup water. Bring drippings to boil and 
slowly add flour mixture, stirring until 
thickened. Serve gravy with pot roast. 
Makes 6 to 8 servings. 
BARBEQUE POT ROAST 
4to 4% lbs. eye of round, bottom round, 
boneless chuck roast or pork loin roast 
igaC.sCAtsup 
Y ¢@. apricot preserves 
Ys ¢. dark brown sugar 
“% ¢. white vinegar 
Yo ¢. teriyaki or soy sauce 
1 tsp. crushed dry red peppers 
1 tsp. dry mustard 
Y tsp. pepper 
1 lg. onion, sliced 
1% c. water for beef or 2 c. for pork 
Ingredients listed are for use in a 6- 
quart pressure cooker. For use in a 4- 
quart pressure cooker, use a 3-pound 
roast and cut ingredients in half. 
Prepare barbeque sauce by mixing 
together catsup, preserves, brown sugar, 
vinegar, teriyaki, red peppers, mustard 
and pepper. Place roast and barbeque 
sauce in a large plastic bag or glass dish. 
Refrigerate overnight. 
Place water and cooking rack in 6- 


quart pressure cooker. Remove roast — 
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from sauce, reserving some sauce. Cover 
rack with one half of the sliced onions. 
Place roast on onions and cover with 
remaining onions. Close pressure cooker 
securely. Place pressure regulator on 
vent pipe. Heat pressure cooker over 
high heat until pressure regulator begins 
to rock. Adjust heat to maintain a slow 
steady rocking motion. Cook beef at 15 
pounds pressure for the following done- 
ness: eight to 10 minutes per pound for 
rare; 10 to 12 minutes for medium; at 
least 12 to 15 minutes per pound for 
well-done meat. Cook pork 15 minutes 
per pound for well-done. 
Meanwhile, place reserved barbe- 
que sauce in a saucepan and simmer, 
until reduced by about one half. 
Let pressure drop of its own accord. 
Remove roast and keep warm. Discard 
cooking water or use for making soup. 
Puree onions in a blender or food proces- 
sor and add to reduced barbeque sauce. 
Serve sauce with sliced roast. 
Makes 8 servings. 
COCKTAIL JELLIED BEEF 
2 lbs. short ribs, other meaty beef bones 
or leftover scraps of beef (should yield 
about 2 c. cooked minced meat) 

1 c. water 

%) tsp. salt 


Y% tsp. white pepper 
5 peppercorns 

3 allspice 

1 bay leaf 

2 cloves 

1 med. onion, sliced 
% c. brandy 

Trim excess fat from meat. Com- 
bine water and remaining ingredients. 
Place water mixture and cooking rack in 
a 4- or 6-quart pressure cooker. Close 
pressure cooker cover securely. 

Place pressure regulator on vent 
pipe. Heat pressure cooker over high 
heat until pressure regulator begins to 
rock. Adjust heat to maintain a slow 
steady rocking motion. Cook for 30 min- 
utes at 15 pounds pressure. Let pressure 
drop of its own accord. Remove ribs 
from pressure cooker and cool. 

Skim excess fat from broth in pres- 
sure cooker and strain, if necessary. Re- 
move meat from bones. Discard bones 
and any fat. Mince cooked meat in a 
blender or food processor, and combine 
with broth. Decorate the bottom and 
sides of a 3-cup mold with pimento and 
green pepper, if desired. Carefully spoon 
and press meat into mold. Refrigerate 
until set. Serve with cocktail rye bread. . 

Makes 10-12 appetizer servings. 0 


The Ultimate in American and 


European Couture 
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222 Worth Avenue 
Palm Beach, Florida 
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IN GOOD SHAPE 
(Continued from page 16) 

pumping like pistons across the chest 
can make you look like Battle-Ax Annie 
heading for a showdown. You'll get com- 
ments like, “Shake it up, baby” — or 
worse. But runners got the same run- 
around when they were new to the scene. 
So practice a few lighthearted responses 
and keep up your training. 

Howard Jacobson separates his 
training sessions into three segments: 
the warm-up, workout and cool-down. 
He emphasizes that each segment has its 
own importance and should not be neg- 
lected simply because we’ve been walk- 
ing all our lives. The first phase is espe- 
cially important. 

“Caution,” he advises, “training 
without a warm-up may be injurious.” 

Jacobson calls his own system ‘“‘Pre- 
kinetics” (from the Greek “‘before move- 
ment’’), a series of breathing and flexi- 
bility exercises based on yoga postures 
coupled with deep breathing to “stretch 
your muscles, stimulate your body or- 
gans, and literally pour glandular chemi- 
cals and oxygen into your bloodstream 
to prepare you for your workout.” 

The racewalking style is not much 
different from the good walking sugges- 


GOOD CHARTERS 
DON’T JUST 
HAPPEN! 


Ft. Lauderdale Marine Services specializes 
in providing world class food, beverage, and entertainment 
services aboard our large selection of 
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tions offered earlier except for a few 
embellishments that shift its emphasis 
from a walk to a sport. 

In racewalking you reach forward 
with the leg. Don’t point the toes. As the 
heel-strike is planted, your foot should 
be at approximately a 90 degree angle to 
the leg and the leg should be almost 
completely straight. You land slightly on 


the outside edge of your heel, with the 


‘Racewalking is 
the gluteus maximus 


minimizer... 


ankle rigid, and roll toward the ball of 


the foot. 

As the front leg pulls you forward, 
the back toes push off vigorously. And, 
as you come off the ground with your 
back toes, you swing the leg forward at 
the hip. This hip movement is a forward 
roll, rather than a side-to-side sway. 
Arms, crooked at the elbow, pump with 
gusto, reaching upward toward the cen- 
ter of the breastbone. The hands are 
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WEDDINGS 

BAR MITZVAHS 
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kept lightly clenched, but not fisted. 

While an excellent sport for men 
and women alike, racewalking is espe- 
cially kind to women. The pumping ac- 
tion tightens upper-arm flab and the 
pectoral muscles that support the bosom 
— two areas that most other sports rare- 
ly effect. Because of this motion, too, 
racewalking is said to burn more calories 
per mile than running. Since muscles in 
the front and back of the leg work equal- 
ly (whereas the front of a runner’s leg is 
relatively underutilized), legs become 
slimmer and firmer. 

Even more importantly for the av- 
erage woman whose fanny tends to fat 
after a time (and that means just about 
all of us), Howard Jacsobon explains 
that the three buttocks muscles, the glu- 
teus maximus, gluteus medius and glu- 
teus minimus, which are only moderate- 
ly active during normal walking, 
contract with appreciable intensity dur- 
ing racewalking. 

“That,” Jacobson observes pleas- 
antly, ‘““makes racewalking the gluteus 
maximus minimizer!” O 


Joy Tomlinson Phelan is a member of 


American Medical Writers’ Associa- 


tion. 
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THE WINE MYSTIQUE 
(Continued from page 17) 

approached from any number of points — historical, social, 
purely esthetic, simply commercial — but it helps now and 
then to return to its agricultural foundations. This is particu- 
larly important to newcomers to the subject, for they may have 
wondered why so much fuss is made over certain European 
grape varietals by people who seem to hold the old-fashioned 
American wines in contempt. There is quite a difference in 
price between a chardonnay or cabernet sauvignon and a New 
York State catawba or Niagara or Concord wine. 

There are a couple of Latin words it helps to remember. 
First of all, ‘‘vitis,” which means “vine” and which refers to the 
whole genus of grape plants. Within this genus are many 
species. 

In the eastern United States and Canada, there are a 
dozen or more wild grape species, the best known of which is 
Vitis labrusca, known commonly as northern muscadine or fox- 
grape. Some of these labrusca — probably including the parent 
of the famous Concord — crossed in the wild with European 
grapes planted by the colonists; others, as mentioned above, 
were deliberately mated with more “sophisticated” vines. 

But for most of the world’s wine drinkers, wine means 
Vitis vinifera — the species responsible for beaujolais, riesling, 
burgundy, bordeaux, chianti, champagne, port and sherry. 

There are thousands of varieties or “varietals,” to use the 
winemakers’ term, within the vinifera group, and most of them 
make terrible wine. However, a dozen or so whites and a 
slightly longer list of reds within this species make what are 
generally considered the world’s best wines. 

Vinifera seems to have originated from wild grapes in Asia 
Minor and the area round the Russian-Afghani border, but by 
classical times various clones had been introduced throughout 
the Mediterranean world. By a process of trial and error 
through the Middle Ages, the most suitable varietal for each of 
Europe’s wine regions was eventually discovered or developed. 

The Californians, in other words, had much of their work 
done for them, at least as far as varietals were concerned. (Most 
good wineries, of course, do a lot of further clonal experimenta- 
tion, especially with “tricky” varietals such as pinot noir). The 
European varietals were brought into the cooler coastal areas 
of northern California in the 19th century and — as we all 
know today — did beautifully. 

Are vinifera wines better than the rest? They certainly 
offer more variety and better potential for aging. Beyond that 
it is a matter of taste, which is perhaps to say a matter of 
environment. People who began drinking European-style 
wines often find labrusca-type wines unpalatable. Those who 
began drinking Concord and the like sometimes find California 
table wines too dry or astringent or “intellectual.” There are 
still people who prefer homemade scuppernong to either. 

Do the French hybrids offer a compromise? Not really. In 
style, they are trying to be as French as they can. I have 
sampled a wide variety and, as pleasant and interesting as 
some of them were, only seyval blanc seemed consistently to 
offer much competition to modestly priced California white 
wines. 

But the age of experimentation in the vineyards is far from 
over, particularly as genetic techniques become more refined. 
Shuffle a few DNA molecules or whatever, and the wine-grape 
of tomorrow may taste like 47 Romanee-Conti, grow like a 
weed, require almost no cultivation, resist every pest ... and 
maybe even flourish in Florida! 


Charles Calhoun is a free-lance writer residing in Bar Harbor, 
Westhampton Beach and Palm Beach. 
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HOUSE OF DISTINCTION 


Do you have that artistic flair? This lovely home with super large sunken 
living room, formal dining room, family room and eat-in kitchen needs very 
little to make it glamorous, exciting. A loggia overlooks the tropical gardens 
and large pool. Three bedrooms, three baths, entrance hall, two car garage and 


GROWING MY WAY 
(Continued from page 20) 
Gardening Tips For August 

Lawns: Direct effort to mowing, water- 
ing and insect and disease control. 
Check weekly for chinch bugs in St. 
Augustine and sod webworms in other 
grass types. Watch for dollar spot and 
other lawngrass fungi . 

Pruning: Cut back large trees and 
shrubs that might cause damage to 
people or property during high winds. 
Keep shrubs well pruned to minimize 
damage and unsightly appearance fol- 
lowing possible hurricane. 

Planting: Rainy season is a good time to 
plant or transplant trees, shrubs and 
vines. Stake large specimens against 
high winds. Water daily until estab- 
lished. Form earthen saucer to catch 
and hold water. 

Propagation: Divide and replant tropi- 
cal bulbs. Pot cuttings, make air lay- 
ers. 

Fertilizer: Avoid fertilizing lawngrasses 
because of heat, insects and heavy 
rains. Fertilize newly planted shrubs 
and trees monthly to speed growth. 
Make light feedings. Fertilize roses 
and others requiring monthly feed- 
ings. 


Insects: Make special effort to rid plants 
and trees of sucking insects, white- 
flies, aphids, and others. Malathion 
and others give control. Avoid using 

- malathion on hibiscus because of sen- 
sitivity during hot weather. Buy insec- 
ticides at reliable garden supply or 
nursery outlets that can provide infor- 
mation about their use. 

Watering: The average rainfall for the 
month is about 7 inches. Water well 
between showers. Soak, don’t sprin- 
kle, to develop deep roots against 
drought and conserve water through 
less frequent watering. 

Special Note: This is a good month to 
dawdle, but learn while you do. Visit 
the cool, beautiful botanical gardens 
at the Mounts Horticultural Learning 
Center, 531 N. Military Trail, West 
Palm Beach. Tropical and subtropical 
plants and trees, growing in isolated 
sections, can be a source of valuable 
knowledge of Florida horticulture and 
floriculture. Take along a pad and 
pencil to make notes of arrangements 
and identity from markers throughout 
the gardeners. O 


Bob Robson is a member of the Garden 
Writers Association of America. 
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wERS SHOW THEIR STYLE 


Raine someone else to decorate your home — your space — is the 
ultimate act of trust. It calls for a trained professional's skills and talent. 
You will, after all, have to live with the final product. An interior designer’s 
purpose is threefold — functional, creative and interpretive. The designer 
interprets his client’s lifestyle and personal taste into a style that reflects the 
client — not the designer. Functional is not synonymous with drab, nor is 
creative to be confused with eccentric. There are many reasons to hire a 
decorator rather than to do it yourself, the most important of which are 
time and money. An interior designer can prevent you from making costly 


_ mistakes in color or furnishings; and save you hours of shopping by 


bringing samples and swatches to you and making suggestions. Design is 
more than just decorating a room; it is an artful blending of cooperation, 
planning and developing that results in a comfortable and welcoming 
environment. On these pages, we present examples of the work of selected 
designers and a representative listing of available firms and their services. 


Our cover photo is of a table base from Rome’s Papiri Collection. Inspired by Boticelli 
and designed by Tamanti, the base is a hand-carved portrait of a woman, executed in travertine 
marble, oak and cast aluminum. Available at La Verne Galleries. Photo by Ira Victor. 
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“Iberia Tiles 

For all your moods. In twelve different colors 
-from tough to romantic. Two sizes (6” x 6” and Miami International Commerce Center 
6” x 12”) and nine different trims. Extruded and 1495 N.W. 79th Avenue, Miami, Fla. 33126 | 
single-fired for higher resistance and nil Tel. (305) 591-3880 
absorption. D & D Centre of the Palm Beaches 

401 Clematis Street 
Bonded warehouse and exporting facilities. W. Palm Beach, Fla. 33401 
Home of Mr: & Mrs. Charles Allison Tel. (305) 659-5104 


Photography by Bill Cooke 
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Sea and sky colors are brought 
indoors in this gracious oceanfront living 
room. 

Periwinkle blue accented with im- 
pressionistic hues of aqua, lavender and — 
sea-foam green creates the lush back- 
ground for an eclectic mix of furnishings. | 

Crisp white linen was chosen by 
1 Le -~ 1 ? designer Tommi Marten, ASID, for all 
i bine af Me 4 | Baw ae upholstery, bringing symmetry to the 
lly : , ees S Be | he es room. : 


Fp INE) | HEE pe 4 3 a ae “ 2 4 bias A . : we Brass, glass and Lucite are used or s 


cocktail tables for an airy look. Modern © 
art by Nicholas Simbari repeats the sea- 
scape. oe 
Windows, framed with soft side 
panels and a pleated stationary Roman 
shade suspended from a shirred uphol- 
stered rod, are left completely open to 
capture the spectacular view. 


Se NeneNene— 


TOMMI! MARTIN, ASID 


This Virginia Courtenay living room 
design creates a soft ambience of beiges 
and grays with the use of vertical louvers. 

The designer said she felt drapes 
were not adequate treatment for the 
window looking on to a walled garden. 
She opted for the louvers that, through 
positioning, can control light and view. 

The sofa print design was hand- 
painted in a larger scale on the louvers. 

large Indian pishua in deeper 
tones gives balance and interest without 
competing with the casual elegance of 
the room — its tight design complements 
the room’s airiness. 

With a background in 18th-century 
English and French antiques, the designer 
says she enjoys incorporating art into 
contemporary interiors. “Art can be a 
living thing in design — it’s not just a way 
to cover a wall,’ she says. 


VIRGINIA COURTENAY 


TOM KNIBBS 
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This is the 


| Baker lifestyle. 
Discover it at 


-Worrells. 


Kiker Irn 


hapyluro 


room design that is pete serene and undeni 
elegant. 


East Indian Laurel. Because o its scarcity, this ri chil 
colorful wood with its characteristic grain has not — 
been seen in America for the past 30 years. Elegant 
lacquer finishes complement this collection as in the 
display cabinet featured above. 
These and other elements of the Baker Conteris 
rary Collection may be viewed on display at Worrell 
where you'll find the largest selection of Baker furni- 
ture in Florida. 
At Worrells, we furnish 
ideas, experience and 
910 U.S. 1, North Palm Beach 626- 6100 


expertise. welt lifestyle. Royal Poinciana Plaza. Palm Beach 833- 4433 § 


And Baker furniture is  inmichigan, Zogladrs 


part of it Birmingham, Royal Oak, Ann Arbor 


See models furnished by Worrells at Old Port Cove ; 
North Palm Beach; Governor's Pointe, North Palm Beach _ 
and Sutton Place, Palm Beach. : 


JUNE STEHLE GARA 


Being asked to design a comfort- 
able, contemporary environment for a 
collector of Indonesian art offered an 
appealing challenge to June Stehle 
Gara, ASID. 

Walls were removed to make the 
living spaces large and gracious. Two 
bedrooms were converted into one to 
provide space for large built-ins and a 
sitting area. The third bedroom provides 
an intimate space encompassed by a 
Chinese wedding bed. 

~The background is soft and neutral. 
The materials are natural to enhance the 
tropical feeling. Floors throughout are 
oak with sisal area rugs. The upholstered 
pieces are covered with heavily textured 
fabrics and batiks. 

Highlighting the living area is a 
court set of 300 Indonesian shadow pup- 
pets mounted on specially designed Lucite 
rods, providing a background of South 
Sea drama. In keeping with the aura of 
authenticity, the designer created the cof- 
fee table and dining table of carved 
panels from the chest in which the pup- 
pets were stored. A bench was made 
from the base of the chest and sits be- 
neath a kings cloth batik framed on the 
wall. Opposite the entrance is a Garuda, 
a mythical bird that is the national sym- 
bol of Indonesia. 


At left is a view of a foyer-dining 
area leading into the living area of a 
spectacular apartment in a Manhattan 
skyscraper. 

The greatest problem for designer 
Charlotte Finn was the view of an un- 
sightly tower from the living area win- 
dow. However, she conquered this by 
installing a sill-to-ceiling mirrored screen 
which not only obstructs the view of the 
tower but reflects the spectacular vista 
from the other end of the room. 

To enhance the design, the dining 
table was placed in the curved recess of 
the foyer and the walls leading to the 
living area were slightly curved. 

Track lighting also was installed, all 
the walls were covered in a subtle plaid 
grass wallcovering and a Berber carpet 
was placed in the foyer-dining area with 
Edward Fields area rugs in bone, beige 
and blues used on stained wood floors in 
the living area. 

This home is spectacular for enter- 
taining at night and equally fascinating 
during the day. It is warm and inviting 
and exciting at all times without being 
pretentious. 
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BUD MERLE ASSOCIATES, INC. 


Residential and Commercial Interior Design 


winners. 


(305) 742-0501 


1980 National ASID Interior Design Award 


Bud Merle ASID, IDG 
Jan Merle ASID, IDG 
By appointment only 
Photography: Michael Merle 


o ain designing. this interior 
| Holmes. Design Studio complemente = 
_ stucco construction and barrel-tile reot a ee 
. the oe exterior, ee 

The master suite chats is a pot 


a ee The dee Seainen of antebe 
lum shutters is enhanced by a oe 
ge med desk, circa 1910. 


: SS * neutral. carpeting. and wall | coveri 
The theme developed in t 


Comloriable mixing eines 4 the ver- 
satile designer also complemented a a con- 


Palm Beach 
INENIOFS we 


Having Mrs. Lewis Joseph, A.S.I.D. design your 
new home or apartment can be a very happy 
experience. Being in business for the past thirteen 
years here in Palm Beach has gained her the 
reputation of being one of the leading designers in 
the country. Her beautiful new shop is filled with 
paintings, lithographs, wallpapers, furniture and 
marvelous fabrics in addition to one of the largest 


and finest oriental antique collections in the world. Interior Designer, 
Mrs. Lewis Joseph, A.S.I.D. 


Residential © Yachts © Commercial 


WILD 


309 PERUVIAN AVENUE @ PALM BEACH, FLORIDA ® 305/832-3461 © RES. 305/659-0179 
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The old axiom “East is East and West is 
West, and never the twain shall meet,’ has 
been disproved by Iberia Tiles with the 
introduction of its new line of Cina tiles. 
Gleaming surfaces mirror ancient Chinese 
lacquer techniques now restored to the 
world of home decoration. 

This collection of satin-finish wall cover- 
ings evokes the grandeur and mystery of the 
Orient and makes it available to home de- 
signers and decorators on this side of the 
world. 

Designed by Valentino, one of Italy’s 
foremost fashion advocates in quality 
Piemme ceramics, the collection has been 
brought to this country by Iberia Tiles. Interi- 
or designers and architects may find the 
Cina collection at Iberia Tiles’ two locations: 
in the D&D Centre in West Palm Beach and 
at the Miami International Commerce Cen- 
ter. 
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Also available at these two showrooms 
are varieties of fine European ceramic floor 
and wall tiles of superb craftsmanship. 
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International Interiors and Designs Inc. 
_is a Fort Lauderdale-based design organiza- 
tion specializing in corporate space-plan- 
ning and office design. 
International Interiors currently is in- 
volved in the design of a commodities trad- 
_ing corporation headquarters at 1 Corpo- 
rate Plaza. At the same address, it also is 
doing the entire space planning for a grow- 
_ing real estate development company. 
The company goes the entire gamut of 
corporate design: layout, specification, pur- 
chasing and installation. The company’s 
forte is not limited to the corporate scene. 
The versatile staff also has shared its exper- 
tise in designing some of the more well- 
appointed residences on Florida’s Gold 
Coast as well as a number of commercial 
time sharing projects in the Palm Beach 
areq. 


O 


INTERNATIONAL INTER 
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CHARLOTTE FINN, INC., INTERIOR DESIGN 
NEW YORK (914) 946-1775 / PALM BEACH (305) 659-4734 
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Marshall Interior Design Associates 
has been a pioneer in the commercial 
design field for many years. Founded in 
1954, the firm engaged in some of the 
early office design concepts as well as in 
commercial and institutional space plan- 
ning. Since then, the firm has expanded 
its professional design staff to include 
the following designers: Lynda Maxwell 
Martini, ASID, Scott L. Marshall and 
Leesa Marshall Stuart as well as Carlisle 
L. Marshall, principal. 

‘The company’s design approach 
gives particular attention to the clients’ 
needs, their function within the space and 
the relationship of the space to its sur- 
roundings. Its designs are composed of a 
wide variety of projects including banks, 
clubs, offices, restaurants and_ retail 
stores. 

In addition to the First Federal of 
the Palm Beaches, Palm Beach Branch 
shown at right, the company’s interior 
projects include Palm Beach Blood Bank, 
Fidelity Federal Savings & Loan Associa- 
tion, United States Sugar Corporation, 
WPTV-Channel 5 and Gator Culvert Inc. 


This small bedroom is designed to 
offer comfort in a limited space. It can 
accommodate comfortably either an 
adult or teenager. The built-in furniture 
includes storage for clothing or books, 


extensive drawer space and a desk area. 
The walls are done in brown flan- 


nel, the built-in furniture is deep taupe 
laminate and the floor is covered by a 
shaded, plush carpet to match the walls. 

The brown background creates a 


lovely foil for pastel shades of mauve, — 


shrimp, bone and melon, featured in 
pieces of art and hand-painted fabrics. 
The use of mirrors in niches and behind 
beds gives the illusion of space in this 
small room. 


The accéssories are a mixture of — 
authentic African and contemporary art. — 


Most of Betty Levine’s work is con- 
temporary, accented with Oriental and 
African art as well as with antiques to 
create an eclectic elegance. : 
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Among the more than 150 European 
lines showcased in the Fran Murphy Design 
Studio are these beach/deck chairs, otto- 
mans and umbrellas. The status grouping 
features a redwood and solid brass corner 
support construction. 

For all the leisure living one can muster 

the canvas chairs have a convenient 
drink caddy on the arm and a snap pocket 
in the back for magazines and assorted 
beach necessities. 

Chairs are channel-quilted and the um- 
brellas are available in medium and large 
sizes. 

These imports are just a small indica- 
tion of the hundreds of styles created in the 
studio, which has been organized as a trade 
showroom catering to designers. 

Fran Murphy makes several trips a 
year to Europe and does all of the purchas- 
ing to provide her team of designers with the 
contemporary furnishings they use in both 
commercial and_ residential installations 
throughout the county. 


This sophisticated vacation home is 
the result of the rapport between design- 
ers and a knowledgeable client with spe- 
cific requirements. 

- A palette of grays upon gray devel- 
oped with accents of red and black 
create an environment suited to dramatic 
evening entertaining, with special lighting 
to accentuate the client’s collection of 
antique crystal objects and artwork. 

All custom-designed, the furnishings 
reflect the client's desire for low mainte- 
nance. The seating area shown at left is 
on a carpeted raised platform, floating 
above the surrounding ceramic tile floor. 
The smooth gray flannel upholstery is 
complemented by the slickness of the 
surrounding cabinetry, and all is con- 
trasted by the highly-textured wall-to- 
wall, floor-to-ceiling, hand-knotted mac- 
rame window treatments. 

Bar chairs in the foreground coun- 
terpoint the living room composition with 
a brightly-colored raw silk covering. 


2 __ Susan Schuyler Smith, ASID, IBD 


President, Spectrum 
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The Paris-based home _ furnishings 
source, Roche Bobois, soon will open in 
Crystal Tree Plaza, the luxurious shopping 
mall now being completed in North Palm 
Beach. Plans are under way for a late 
summer introduction, according to Stanley 
Shur, Roche Bobois president. 

Idea-inspiring galleries will feature dis- 
tinctive assemblages of the high-fashion con- 
temporary classics, including the Les Natur- 
els and Les Provinciales collections. Across 
the landscaped brick walkway, an all-win- 
dowed satellite showcase will spotlight addi- 
tional vignettes in another display. 

The new 6,000 square-foot Roche Bo- | 
bois branch intends to duplicate the out-_ 
standing services and conveniences as well 
as the contemporary styles of the Miami 
showroom. 

Crystal Tree Plaza is situated on U.S. 
Highway 1, across from the Old Port Cove 
condominium complex. 
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Richard Plumer Interior Design gave | 
Florence Anderson, ASID, a double as- | 
signment for a South American client 
who recently purchased a home on Mi- he 
ami Beach. With homes in several major 
cities in the world, the family’s multina- 
tional interests keep them moving from 
place to place. The fine old Spanish-style 
home needed some remodeling, which 
with some additions, Miss Anderson han- 
dled deftly with daily supervision. 

She began by opening up one living 
room wall to the beautiful gardens with 
multiple French doors. 

More challenging was incorporat- 
ing the client’s treasures from homes in 
New York and Paris — many antiques 
and other items to be reworked, refin- 
ished and adapted into the new resi- 
dence. The designer barely knew what 
was coming next. Finding the ideal place 
for it all, bit-by-bit, was a challenge. 

Floors were refinished, walls paint- 
ed, furniture recovered ... until at last 
the final installation appeared to have 
been designed from inception. 


RICHARD PLUMER 
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Artist, craftsman and creator Roy 
Sklarin approaches interior design as a 
jeweler. He creates an unequaled setting 
against which a peerless gem — his client 
— can be admired. 

Not every gem can be comfortable 
in a Sklarin setting, however. Those who 

it os a eee iiil y value the traditional world would feel 
\eneanne | aneaaclel Tain ape ea tiad yadda VET attra AN Java Mayeees coroner out of place because Sklarin is a contem- 
meiiiaigeeeee etic | ) 3 pee Hi porary creator. He uses materials and 
methods evolved by 20th-century tech- 
nology to forge an environment where 
before there was simply space. 

His most recently completed setting, 
a 3,400 square-foot townhouse in Palm 
Beach, reflects not only the many facets 
of its owners and residents, but intended 
use of the home. 

To highlight his clients’ art collec- 
tion, Sklarin created a miniature muse- 
um of modern art in the home’s front 
gallery. 

Individual paintings and sculpture 
as well as a dazzling view of the Atlantic 
Ocean blend with daring use of mirrors 
and lighting to create an overall setting 
designed to be dramatic, to encompass, 
to impress. 
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The interior design of this luxury 
Boca Raton penthouse satisfies all the 
criteria established by the clients. 

They desired a background for the 
display of their continuously growing col- 
lection of Southwest and Indian art as 
well as an interior that would comple- 
ment the panoramic ocean view. 

These requirements were met 
through a subtle use of color; the furnish- 
ings fabrics were confined to a narrow 
range of neutral tones. 

Textural changes from bleached 
cottons and Berber wools to distressed 
pine and handmade tiles were used to 
achieve a richness independent of color. 

The result is a simplified setting al- 
lowing the highly personal collection of 
art objects and the dramatic view to 
remain the nucleus of the design. 
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~ The Sofa Works, a rapidly expand- 
ing Connecticut-based furniture chain, re- 
cently has opened its second Florida — 
store at Christopher Center in Boca Ra- 
ton. Including a showroom in Fort Lau- 
derdale, the company soon will have a 
total of eight locations throughout south 
Florida. es 
Specializing in Sealy Correct Sleep — 
and stationary sofas available in love- — 
seat, full and queen sizes, The Sofa 


Works offers customers over 51,600 se- 


lections of styles and fabrics. Complimen- 
tary accessories such as chairs, recliners, 
tables and lamps also are featured. 

J. William Elliot, president of the 


- Sofa Works Systems Corp., credits the © 
- company’s success to the variety of mer- — 


chandise available, extensive sales train- _ 
ing of store managers and personnel and _ 
rapid four-week delivery of its merchan- 
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The effective use of offset lighting in 
this foyer creates a dramatic spatial dimen- 
sion. Conceived and supervised by profes- 
sional interior designer Robert Lagna of 
Worrells Interiors, extensive custom work 
was done throughout this condominium, lo- 
cated in the Palm Beaches. 

lagna created the elegant foyer 
through the conversion of a closet to a 
sculpture niche, with pickled oak parquet 
floors and custom mirrors provided by Wor- 
rels Interiors. 

With an exquisite blend of Baker up- 
holstered furniture, aqua Ultrasuede accents 
and exotic European and Oriental accesso- 
ries, a timelessness has been created 
throughout. 

Worrells, with locations in the Royal 
Poinciana Plaza and at 910 U.S. Highway 1, 
North Palm Beach, has provided the Palm 
Beaches with furnishings reflecting pride, 
character and a tradition of excellence. 

Fine furnishings are only a part of this 
tradition — Worrells also designs exquisite 
interiors. 
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Completely designed and executed 
by Patrick J. Kavanaugh, |.D.S., Owner 
of Trio Designs of the Palm Beaches, this 
oceanfront condominium living room was 
furnished for casual entertaining with a 
touch of panache. The beveled glass-top 
cocktail table with a base of solid brass 
rams heads serves both sofa chaise com- 
binations. The flowing white-on-white 
pattern of the upholstery is accentuated 
with bright silk pillows, giving a youthful, 
crisp touch to an almost quiet room. 


SNOISSC Oly 


Create your own masterpiece 
with Sofa Works. 


Add drama to your living scenario with 
the perfect blend of design and function. 
Sofas and Sofabeds. Available in loveseat, 
full and queen sizes with 43 frame styles. 
Select from 1,200 fabrics or bring your own. 

All Sealy Correct Sleep Sofas® feature the 
Posturepedic® innerspring mattress. 

Your masterpiece. Created by The Sofa 
Works’ fine craftsmen with your signature. 
Framed and delivered in just four weeks. 
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Boca Raton, Fl: Christopher Center, 4301 No. Federal Hwy., (305) 395-1216 
Fort Lauderdale, Fl: 1582 E. Commercial Blvd., (305) 772-0303 
: King ot Prussia, Pa: 153 Gulph Road, (215) 337-9533 © Cherry Hill, N.J.: 216 Haddonfield Road, we 662-4422 : 


~ Hours: Mon-Sat: 10 a.m.-6 p.m., Wed & Fri nites til 7 p.m. Sun: Noon-5 p.m. 
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Virginia Cour- 
tenay Interiors Inc. — 
Established in Delray 
Beach in 1973, the firm. 
specializes in custom inte- _ 
rior design, including the | 
use of their own cabinet 
makers, furniture finish- 
ers and installers. 

Mrs. Courtenay is 

_on the executive commit- 
tee of the south Florida chapter of ASID,a_ 

* board member from Palm Beach County. In this _ 
capacity, she is involved in the development of © 
the association’s newsletter and external public 
relations and communications for the coo : 
of south Florida. 
This year she was selected as one of foun 
ASID designers from the state to work on the _ 
governor's mansion in Tallahassee. 


Racin an SNE 
Virginia Courtenay 


Ruth Joyner, Brenda Tabella and Marilynn Berke 


Design 3 — Founder Ruth Joyner prac- _ 
tices design indigenous to our Florida lifestyle. 
She is joined by Marilynn Berke, a native of © 
Philadelphia who specializes in converting 
Northern ideas to a Southern style of life, and 
Brenda Tabella, who lends a youthful influence 
to Design 3, with special expertise in space 
planning and the effects it has on our daily — 
lives. 


Fact & Fantasy 

Ltd. — A pioneering 

woman, Phyllis Levy 

opened Fact & Fantasy 

three years ago in West 

Palm Beach. After just 
one year, she doubled _ 
her showroom space, of- 
fering many items to de-_ : 
signers, 
A graduate of the _ 
_ Willsey Institute of Interior Design, Ms. Levy 
worked in both New York and Florida before _ 
opening Fact & Fantasy. Now, making Florida 
___ her permanent residence, she hopes to prom te 
: West Palm Beach as a new eee cente 


Phyllis Levy 


has expanded into a separate tne com- 


Art where he earned a 


tnlerior designs. 


DESIGN 


Commuting between Florida and New 
York, she uses an airplane seat as an office and 
sleeps in a Murphy bed. This Spartan use of 
personal space may account for her emphasis: 
on function and comfort. 

Mrs. Finn's design philosophy is to use a 
clean, contemporary and adaptable style that 
provides comfort and easy maintenance, yet is 
visually appealing and imaginative. 


introductions to some leading area designers. 


June Stehle Gara 
— The Palm Beach stu- 
dio stresses comfort, 
practicality and quality. 
With an architectur- 
al background, Mrs. 
Gara is aware that it Is as 
important to incorporate 
the practical and _ func- 
tional aspects of a home 
as it is the aesthetic. 
She recently has designed a line of custom 
marble tables for ‘Marble Designers,’ on dis- 
play in Miami. 
Mrs. Gara was in the design field for 
many years before opening her own office two 
years ago. She is involved in residential and 
commercial projects and has completed instal- 
lations in homes, offices and private clubs. 


Jone Stehle Gare 


H. Allen Holmes 
Inc. — A member of In- 
terior Decorators Society 
and Interior Design 
Guild, H. Allen Holmes 
has been a designer in 
the area for 11 years, 
and recently has cele- _ 
brated the first anniver- _ 

_ sary of his studio in Te- 
questa. 

The. studio's one 
ence is created with se- 
lections of rattan, Orien- 

tal accessories and samples of an inventory of 
antique wicker and American primitives. 

Allen currently is involved with projects in 

Hobe Sound, Jupiter and North Palm Beach as. 

well as in the Chicago, Ill., area, 

_ This progressive residential firm becca 


H. Allen Holmes 


mercial design division. 


International In- 
teriors & Designs — 
Michael Bressler, execu- 
tive director of the design 
studio, attended Cornell 
School of Architecture 
and graduated from the 
Massachusetts College of 


degree in. industrial and 
: Before tons Michael ee : 
named head of the firm in. Moreh: Bressler 
worked extensively in commercial design, in 
cluding store planning, office design and con- 
dominium models and public spaces. His exper- 
tise has expanded the firm’s already | 


Whether you want a baronial castle or more sedate, comfortable 
surroundings, designers can make your life more beautiful. To help 
you find the look that’s right for you, we've listed.below briet 


226A ROYAL PALM WAY 


PALM BEACH, FLORIDA 33480 
INTERIOR DESIGN BO8e 9989505 
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Antique Opium bed from Java. Carved Mahogany. Circa 1875 
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THE SYLVIA BISHOP COLLECTION IS A CONNOISSEUR’S SELECTION g 


OF THE FINEST ANTIQUE, DECORATIVE ACCESSORIES FROM JAVA, SUMATRA, 
BALI AND THE SPICE ISLANDS. 


PALM BEACH LIFE—AUGUST 1982 27D 


Bud Merle — With 
more than 30 years expe- 
rience in the design pro- 
fession, Bud Merle has 
operated in association 
with his son Jan since 
1973: 

The Merles special- 
ize in a sleek, sophisticat- 
ed design approach. 


Jan and Bud Merle 


important awards, including the coveted Na- 
tional ASID Residential Project Award. 

Both are active members of the ASID 
board of directors, south Florida chapter. 

According to the Merles, ‘Our involve- 
ment with our clients is often a deep, personal 
one. This results in the creation of an ambience 
that caters to their lifestyles, their needs, their 
aspirations ... even so far as their fantasies.’’ 


Fran Murphy — 
With a combination of 
energy, business sense 
and talent, designer Fran 
Murphy has made a tre- 
mendous statement in her 


45,000-square foot 
showroom in the D&D 
Centre in West Palm 
Beach. Fran Murphy 


The main function of the showroom is to 
bring the finest furnishings and accessories to 
the trade. Having been a designer for the past 
20 years, she says she felt an overwhelming 
need for beautiful, quality merchandise in 
Florida. 


They have received many | 


By opening this vast showcase of furnish- 


ings, she is able to supply the trade with the 


most exquisite lines while at the same time 
utilizing these sources for design projects by the 
Fran Murphy staff of designers. 


Palm Beach Inte- 
riors — Mildred Joseph, 
a published writer on in- 
terior design, has re- 
marked that her contem- 
porary work is her joy, 
her traditional work her 
pride and her restoration 
work her labor of love. 

Before coming to 
Florida, Mrs. Joseph studied at the Parson’s 
School of Design in New York and at the Beaux 
Arts in Paris. 

ASID chose her to restore the Henry 
Morrison Flagler Museum and recently has 


Mildred Joseph 


selected her restoration chairman for Palm _ | 


Beach County. Mildred Joseph has maintained 
a studio in Palm Beach for 15 years. 


Richard Plumer 
Interior Design — Flor- 


from the University of 


boro, and began her 
professional life at Al- 
derman Studios in High 
ies. oh Point, N.C. Alderman 
has built a national repu- 


Florence Anderson 


ence Anderson, ASID, re- 
ceived her design degree © 


North Carolina, Greens- | 


tation for creating the imaginative photos that 
appear in catalogs and advertisements. It was 
Miss Anderson’s job to make a photo taken in 
the studio a “piece de resistance.” 

She migrated to Florida and turned her 
talents to designing for clients. A staff designer 
with Richard Plumer for nearly 10 years, she 
continues photographing interiors and further- 
more creates personalized settings for discrimi- 
nating clientele throughout the Eastern sea- 


board. 


Sklarin Interiors 
— Twelve years after en- 
tering high school in his 
native New York, Roy 
Sklarin created the interi- 
or of a New Paltz, N.Y., 
discotheque, incorporat- 
ing an acrylic dance floor 
— the first in New York 
State. 

Four years and 
many experiences later, he came to Florida to 
design a home for his parents. The new apart- 
ment yielded three clients urging him to do 
designs for them. 

In January 1976, he launched Sklarin 
Interiors in Fort Lauderdale. 

“Traditional designers use things that al- 
ready have been used before,” Sklarin ex- 
plains. “They have good taste, but they are not 
doing creative design. Only within the scope of 
contemporary design can you use new materi- 
als and new methods of design and create 
something that is totally new, create it and 
make it original.”’ 


Roy Sklarin 


To the trade 


fact 


325 Clematis Street 


antel 


Introducing 

a superlative 
collection of 
fine furnishings 
and accessories 
spanning the 
globe and 
the centuries. 


ceramics 


and chairs 


antiques art and artifacts 
carole grat‘ale 


chesapeake sofas, sleep sofas 


custom lampshades 

fred wiesener, ceramics 
paintings by jessie meyers 
and michele m. camp 


our own collection of 
madagascar, bleached 


wood, lacquered and 
steel furniture. 


fantasy Itd. 


West Palm Beach eFlorida 33401 e(305) 655-4325 
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A stroke of color. A splash of light. A swatch of texture. A sculpting of space. 

And, voila! An environmental masterpiece. Let International Interiors & Designs 
ascribe our distinct brushstroke to your home, office, yacht, or jet. Your environment 
‘is our canvass. Working within your lifestyle and color preference, we create a 
one-of-a-kind environment that blends functional design with aesthetic appeal. 
Consult with our experienced eggs and see what a stroke of creativity 

can do for your surroundings. Best of all, you'll find it very “palette-able. 


international Interiors & Designs inc. 


Limitless Environments. 
4670 E. Oakland Park Bivd., Ft. Lauderdale 
” Hours: 9a.m.- 5p.m. (Broward) 563-8899 (Dade) 944-8694 


The Sofa Works 
Systems Corp. — 
Headquartered in Con- 
necticut, the furniture 
chain recently opened 
new showrooms in Fort 
Lauderdale and Boca 
Raton. Corporation pres- 
ident J. William Elliott 
sees the Florida market- 
place as ‘having tremen- 
dous growth potential.” 

The company was created under Elliott’ s 
supervision. Prior to his present appointment, 
he was for seven years vice president of Sealy - 
Connecticut. 

Through his foresight and marketing posi- 


Ne eee Elliott 


tioning, Elliott accommodates one-room living 
with furniture that is functional as well as_ 


beautiful. 


Spectrum Interior 


Design — Susan Schuy- 
ler Smith, ASID, IBD, 
president of Spectrum, 
has been well known in 
the Southeast since grad- 
vating with honors from 


in 1970. 


She supervises a 


staff of professional 
ASID and IBD designers 
in the Palm Beaches. The residential division 


Susan Schuyler Smith 


of Spectrum is handling numerous projects in 


the South. 


the University of Florida 


Spectrum’s award-winning commercial 
designers were responsible locally for St. 
Mary’s Hospital, Channe! 12-WPEC headquar- 
ters, Ernst & Whinney and banks, condominium 
lobbies, legal and accounting firms. 


Trio Designs of the 
Palm Beaches — Pat- 
rick J. Kavanaugh, IDS, 
director of interior de- 
sign and owner of Trio 
Designs, is the national 
president of the Interior 
Design Society. 

Kavanaugh is from 
Bloomfield Hills and 
Rochester-Troy, Mich., 
where he was also a prin- 
cipal in Towne & Country 
Interiors. He has been in the professional design 
field for 18 years and a member and officer of 
the Interior Design Society since its inception. 

He has completed residences in London, 
England; Mexico City, Mexico; Toronto, Cana- 
da; San Diego, Calif., various locations in 
Michigan and throughout the Palm Beaches. 
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THe RISE OFTHE GONCHIREFUBEIG 
(Continued from page 24) 

rate though this story was, it brought 

County Commissioner Wilhelmina Har- 

vey and her husband, former Key West 

Mayor C.B. Harvey, to Mallory Square 

on the double. 

Hoisting themselves onto the bed of 
a pickup truck, Mrs. Harvey unfurled a 
sign with a slight misquotation, “Shoot 
if you must this old grey head, but spare 
our country’s flag.” C.B. Harvey’s sign 
read simply, “Let Old Glory fly.” Mrs. 
Harvey has never displayed the slightest 
fear of cameras, television or otherwise. 
By a happy coincidence, she found her- 
self eye to eye with a bank of TV cam- 
eras. 

That evening, Mrs. Harvey, as the 
flacks say, ““Made the nets.” C.B. Har- 
vey, alas, wound up on the cutting room 
floor. His sign lacked literary attribu- 
tion. 

Every facet of Key West’s “‘seces- 
sion” caught the public imagination. 

The idea of an island 2 miles wide 
and 3 miles long, with a year-round pop- 
ulation of 25,000 “‘seceding” from the 
United States was Page One material all 
over the world. 

Key West Citizen staff writer Jim 
Tucci says that the Conch Republic’s 
story appeared in even such unlikely 
places as Egypt, Hong Kong, Sicily and 
Ireland. The Irish Times opined that 
the Conch Republic’s taking its place 
among the nations of the earth sounded 
like the work of leprechauns. 

The wave of media coverage world- 
wide has been estimated by Key West 
public relations man Townsend Kieffer 
as having a dollar value of $3.75 million. 

The secession of the Conch Repub- 
lic, had it been mismanaged, might have 
taken on the semblance of a rehearsal of 
Hee Haw. However, it went beautifully, 
so beautifully that Gov. Graham termed 
it, “Deft and appropriate.” 

The immediate result was a bull 
market in Conch Republic souvenirs. 
Freedom lovers from all over the world 
mailed orders for Conch Republic T- 
shirts, passports, border passes, flags 
and coins. 

It didn’t take long for more solid 
results to show. May, usually a disas- 
trous month for Key West tourism, 
showed a 100 percent occupancy rate at 
the Casa Marina and the Pier House, the 
island’s two hotels in the deluxe class; 
100 percent occupancy in the Old 
Town’s elegant little guest houses and 
an 80 percent occupancy rate for the 
franchise chain hotels. 

David Wolkowsky, the epitome of 
the entrepeneurial arts in Key West, was 
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out of town when the secession took 
place, but he didn’t hesitate in bestow- 
ing on it the Wolkowsky imprimatur. 
“This is the original Fantasy Is- 
land,” Wolkowsky says. ‘“We’re basically 
separated and different from the rest of 
the United States. We’ve been bullied 
and intimidated by the federal govern- 


ment long enough. Also, the news stories * 


on South Florida’s crime and drugs have 
hurt Key West. We must disassociate 
ourselves from these stories.” 

The mainland may wallow in a re- 
cession, but it isn’t evident at Wol- 
kowsky’s Sands Restaurant and Beach 
Club. Young ladies from places like Du- 
buque are on the beach, discovering the 
heady pleasures of topless swimming, a 
custom not in vogue back home in the 
corn belt. 

To obtain dinner reservations at the 
Sands it is best either to be a noble 
dancer on the lam from the Soviet Uto- 
pia, have a book on the New York Times 


"LT RIStS the 
original 


Fantasy Island”’ 


best seller list or have your name includ- 
ed in Burke’s Peerage. 

At lunch, the entrance require- 
ments call only for large amounts of cash 
and honest burghers are welcomed. 
Lacking fame, they make up for it with 
enthusiasm. 

Ralph Hayes, a member of the 
White House staff under Eisenhower, 
said, without scrambling his syntax, 
“Why do I come to Key West? Because I 
think it’s one of the rarest places in the 
entire country.” 

Voltaire said that success has a 
thousand fathers, while failure is an or- 
phan. As soon as ‘the Conch Republic 
became a media smash, claimants for 
the honor of originating the idea of se- 
cession appeared from all directions. At 
last count, there was a full-strength bat- 
talion of those claiming this distinction. 

Key West City Commissioner Rich- 
ard Heyman, proprietor of the Ginger- 
bread Square Gallery, has at least one 
leg on the cup. At a City Commission 
meeting, he proposed a resolution — 
which passed unanimously — condemn- 
ing the Florida City roadblock. In intro- 
ducing his resolution, Heyman said, 
“The federal government is treating us 
as a foreign country.” 

As can be best ascertained, combing 


through the long roster of those who 
claim they originated the idea of seces- 
sion — they slightly outnumber the 
claimants to Howard Hughes’ estate — 
perhaps the strongest case is put for- 
ward by John Margiola and Dick Taylor, 
co-owners of radio station WIIS-FM, an 
institution of high culture and hard rock 
in the Old Town. 

And now, Margiola: “I got the idea 
direct from the Holy Ghost. I then called 
my partner, Dick Taylor, who agreed. 
Together we called Mayor Dennis Ward- 
low and Chamber of Commerce Presi- 
dent Ed Swift, who were enthusiastic. 
On our next newscast we had a tongue in 
cheek story that Key West was planning 
to secede from the Union. After that, I 
telephoned the story to the Cable News 
Network, who used it and the ball was 
rolling.” 

Margiola and Taylor lend credence 
to their version by adding that they are 
both from South Carolina and are there- 
fore seasoned secessionists. 

Once Prime Minister Wardlow had 
proclaimed the independence of Key 
West and run up the island’s Conch flag, 
the telephones of the local newspapers, 
radio stations and most of all the politi- 
clans, began to ring ominously. 

The callers were the poor and the 
elderly who voiced a plaintive concern 
that under the new Republic, things 
would get even more drastic and that 
their food stamps and old-age pensions 
would be totally terminated by a venge- 
ful United States. They were assured, 
with some difficulty, that foreign aid 
from Washington would continue into 
infinity. 

Calling for less sympathy were the 
utterly humorless. Four of these wrote 
long, turgid letters to the Key West Citi- 
zen, damning secession and all its works 
and pomps, opining, somewhat hysteri- 
cally, that it placed in jeopardy their 
American citizenship, their U.S. pass- 
ports and of course, their lives, their 
fortunes and their sacred honor. 

One of these letters contained a gem 
worthy of the archives. A lady with three 
names wrote — on social letterhead pa- 
per — this cri de coeur: “Would you visit | 
New York City if New York City suc- | 
ceeded (sic) from the United States?” 

Well, simply as a point of informa- 
tion, during the Civil War, New York 
City, under a mayor named Fernando 
Wood, came within an inch of seceding 
and setting up an independent city 
state. There was one negative aspect to 
this effort — it would have left Brooklyn 
in the Union. 

Kathleen Hargreaves, the attractive 
Canadian-born Sun-Life editor of the 
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Key West Citizen, said, “I was surprised 
at how many Key West residents were 
devoid of a sense of humor. How can 
anyone take anything so farcical, seri- 
ously? 

Her colleague, staff writer Jim 
Tucci, summed it up more philosophi- 
cally, ““The dim are always with us,” he 
said. 

Tucci is also the minister of propa- 
ganda for the Conch Republic. He add- 
ed, “In proclaiming the Republic, Key 
West gained a million dollars in publici- 
ty from a negative event — the infamous 
roadblock.” 

Over at La Terrazza deMarti — 
known to the in group as La Te Da — it’s 
almost impossible to reserve a table, 
even in the traditionally unmerry month 
of May. The proprietor, Lawrence For- 
mica, originally started La Te Da as a 
watering hole for gays. That idea was 
soon scuttled by popular demand. Word 
got around the food was excellent, that 


‘Key West wants 


more cruise ship 


d 


business 


the service was — well, uh — semi-nude. 
The absolutely square then adopted La 
Te Da and now lunch, brunch in happy 
conformity, surrounded by gay trendies. 
In a pool below the outdoor dining area, 
comely young ladies, all of them topless, 
cavort gayly. 

The Key West business establish- 
ment has no intention of resting on the 
publicity gained by the secession. Eddie 
Breeze — a delightful name for anyone 
in the advertising dodge — manages the 
Key West Ambassador Motel and is vice 
chairman of the Monroe County Tourist 
Development Council. 

The recently enacted 2 percent 
tourist tax, Breeze says, will bring in 
from $500,000 to $800,000 in its first 
year. For the period ending March 31, 
the tax money amounts to $260,000. By 
law, from 65 to 70 percent of tourist tax 
income must be used for tourist adver- 
tising. 

The Tourist Development Council 
currently has a somewhat bland televi- 
sion commercial on South Florida chan- 
nels aimed at Key West’s traditional 
summer visitors — South Florida fam- 
ilies. The council has $9,500 riding on 
this one. In August, it’s taking space 
in Readers Digest and National Geo- 
graphic. 
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Ed Swift is a partner in Old Town 
Key West Development, which sparked 
the revival of Duval Street. He is the 
president of the Key West Chamber of 
Commerce and firmly believes that Key 
West should aggressively seek Latin 
American tourism. The Latins are cur- 
rently zeroed in on Miami, a city that 
The Miami Herald columnist Bill Cos- 
ford says suffers from ‘“rube fever.” 

Key West, an island dedicated to 
cosmopolitanism, seems immune to rube 
fever and the Latins might find that 
refreshing. Swift believes that after Lat- 
in America, Key West advertising 
should be aimed at Western Europe and 
Japan. He feels strongly that pounds, 
deutschmarks, francs — French or Swiss 
— and the honorable yen would find a 
warm welcome in Key West. 

He was instrumental in bringing 
cruise ship business back to Key West. 
The cruise ship Vera Cruz, whose Brit- 
ish captain says of Key West, “It has the 
most appeal of any place in the United 
States,” docks every Thursday, unleash- 
ing between 600 and 800 passengers at a 
whack. These devout consumers spend 
eight hours in Key West and when they 
re-embark, they’ve left $20,000 in the 
local economy. 

Key West isn’t ungrateful. The 
Vera Cruz is met by a bevy of Red Shawl 
ladies — civic-minded females — who 
festoon the passengers with hibiscus 
while Coffee Butler and his Junkanoos 
treat the visitors to a stirring Bahamian 
sound unique to Key West and Coffee 
Butler. 

Swift is pushing hard for more 
cruise ship business and he and his part- 
ner, Chris Belland, are also pushing for- 
ward with the restoration of Duval 
Street. 

In this connection, he has some fine 
words to say about a personable, busi- 
ness-oriented black man, Roy Grant, 
who is the brains and the energy behind 
the Bahama Village renewal movement. 

Swift says the planned Bahama Vil- 
lage will feed right into his turf on Duval 
Street. Grant is taking aim at a total of 
$1.5 million for the entire Bahama Vil- 
lage development, which will consist of 
ethnic shops and restaurants, all foster- 
ing Key West’s black Bahamian tradi- 
tions and culture. 

Swift feels that the mainland’s cal- 
lousness toward Key West goes far be- 
yond the Florida City roadblock that 
formed the island’s causis belli. 

He cited the bungled Mariel boat- 
lift, with the news media abetting Wash- 
ington’s bungling by implying that Mar- 
ielitos were running amok through Key 
West streets; the exaggeration by the 
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media of Monroe County’s water prob- 
lems and the federal government’s cat- 
and-mouse idiocy with the Truman An- 
nex Naval Base. 

“Ten years ago,” says Swift, “the 
Navy pulled out of Key West, leaving 
the city’s economy all but dead. 

“Key West fought back and man- 
aged to erect a tourist economy to re- 
place the vanished Navy economy. Then 
the General Services Administration 
said the city could take over the aban- 
doned Naval Base and develop it. 

“The island spent over $3 million in 
architects’ fees and on environmental 
and other studies, when, a few months 
ago, the General Services Administra- 
tion changed its mind and took back the 
base.” 

On June 9 in a surprise announce- 
ment, Secretary of the Navy John Leh- 
man said that the Navy plans to begin an 
“Immediate” reactivation of 47 acres of 
the 133-acre Truman Annex property at 
a cost of $20 million. 

A fleet of six hydrofoil missile patrol 
boats will be docked at the annex. The 
Navy said no figures were available 
about the number of new personnel to be 
stationed in Key West, but that each 
hydrofoil vessel will have a 21-member 
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crew. It is estimated that a further 115 in 
support personnel will be needed. 

The announcement also stated that 
the docks at the base will be restored “‘to 
permit frequent and regular visits by 
destroyers and other units in the Atlan- 
tic fleet” and added that the payroll will 
come to about $1.5 million annually. 

Dennis Wardlow said of the deci- 
sion, “I’m elated.’”’ He went on to say 


‘The ’82 Fantasy 
Fest will attract 
2 OUU SUL SLOTS aan 


“We're getting the best of both worlds. 


We’ve got the piers we had asked for for 
development. Our tourist industry is de- 
veloping and now we've got the Navy 
back. I see a bright future.” 

Key West also got back the road- 
block in June when the border patrol got 
new information on drug smugglers. It’s 
bound to happen from time to time. 

No matter how it is ravaged, or how 
often, Key West has a way of bouncing 
back. Typical of the island’s spirit is a 


band of about 50 people who call them- 
selves Comparsa de Cayo Hueso. 

Comparsa, according to the group’s 
founder, Abelardo Boza, means a troupe 
of maskers, musicians and actors. More 
than anything else on the island, Com- 
parsa represents Key West’s Latin cul- 
ture, although, as Boza explains, ‘‘Most 
of the comparsa dancers today are An- 
glos — but they have Latin hearts.” 

The full benefit of the publicity sur- 
rounding the Conch Republic is expect- 
ed to crest for the 1982 Fantasy Fest, 
which will be held from October 22-31. 
This will be the fourth Fantasy Fest. 

The first one was put together by 
some of the gamier elements of the com- 
munity, who held a Fest so festive that 
many of the local churches were de- 
manding an immediate autodafe. 

The Fantasy Fest was then taken 
over by a more responsible section of the 
population, who cleaned up and upgrad- 
ed the celebration. This year’s Fantasy 
Fest will enjoy an advertising budget of 
$97,000. Its chairman, Peter Henry, 
manager of the Pier House, estimates 
that it will attract 25,000 visitors, who 
will spend between $10 and $15 million, 
and that it will generate worldwide pub- 
licity in the area of $7 million. 
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With Key West floating on a cloud 
of publicity induced euphoria, it was 
only natural that a ripple of trouble 
would surface in paradise. 

Some weeks before the secession, 
Mayor Dennis Wardlow was interviewed 
by Al Burt, of The Miami Herald’s Sun- 
day magazine, Tropic. In the course of 
the interview, the mayor referred to ‘‘the 
Philistines invading Key West.” The in- 
terview was printed on May 9. 

On Sunday, May 16, in a column in 
the Key West Citizen, Townsend 
Kieffer, the cabinet member holding the 
portfolio of foreign affairs, brought his 
leader strictly to task, a caper that might 
have earned him the highest measure of 
social liquidation in some less laid-back 
commonwealths. 

Kieffer wrote that Philistines were 
just dandy and helped build a strong 
economy and like that and accused 
Wardlow of an “Us versus Them”’ syn- 
drom, “Us” being the Conchs and 
“Them” being the newcomers and/or 
Philistines. 

Actually Wardlow was airing a con- 
cern common to many Key West people, 
not only Conchs. 

The split here seems to be not be- 
tween any “Us” and “Them,” but be- 


tween those who honor taste and tradi- 
tion and the merely ostentatious. 

The precept, “When in Rome do as 
the Romans do,” makes a good maxim to 
live by. Those who travel with it in mind 
achieve a great deal more contentment. 

Well, most cabinets have their little 
spats, but one thing all Key Westers will 
agree on is that the island is booming 


when it should be whimpering. Ed Swift 


‘Despite prosperity, 
Key West remains 


basically unchanged’ 


says that Key West has been hit by the 


recession less than any city in the coun- 
try, with the possible exception of Dal- 
las. 

The Conch trolleys and the Conch 
tour trains are loaded to the gunwales, 
the cash registers in the shops are clang- 
ing merrily, consumers are consuming, 
and a lot of Key West businessmen are 
dreaming, not of sugar plums, but of 
coded bank accounts in Zurich. 
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On May 23, exactly one month after 
the proclamation of the Conch Republic, 
the border patrol announced that the 
Florida City roadblock was being per- 
manently discontinued. 

The Conch Republic had won. The 
colonialist troops did not, like their de- 
feated British counterparts at York- 
town, march out to surrender with all 
the honors of war — flags and regimen- 
tal colors flying and their band playing 
The World Turned Upside Down. 

They simply slunk off in the night. 

In June, the Republic gained a cou- 
ple of more pluses. The new, 34-foot- 
wide Seven Mile Bridge was opened, 
replacing the old 20-foot-wide bridge. 
With the opening of the new bridge, the 
Lower Keys simultaneously received a 
new freshwater pipeline, which should 
end their water problems. 

Despite its richly deserved prosper- 
ity, Key West remains basically un- 
changed. It offers the tourist — or the 
new resident — warmth, tolerance, good 
humor and a world outlook that’s emi- 
nently civilized. O 


Ben Martin, a free lance writer based in 
Key West, was an editor for the New 
York Herald Tribune syndicate. 


, LAWRENCE 


. - 


Fine riored Clothing for Women 


Esplanade - 150 Worth Avenue + Palm Beach - (305) 659-3443 


tit 


ROSA TUSA 


DISTINCTIVE DINING 


FEATURING: CHICAGO 


Inclusion on this list is by merit. If you feel there 
is arestaurant not listed that should be included, 
please contact Palm Beach Life so we can check 
on tt. 


PALM BEACH COUNTY 


PALM BEACH 


The Breakers, 1 S. County Road. After 50 years of service, 
the hotel has maintained the elegance which reflects an 
era of a more gracious way of life. Dine in the elegant 
Florentine and Circle dining rooms; have an informal 
luncheon at the Beach Club or a quick burger or salad 
at the intimate Golf Club. Veal piccata with lemon 
sauce is the favorite entree in the Florentine Room. 655- 
6611. 


Cafe L’Europe, in the Esplanade on Worth Avenue. Euro- 
pean sophistication and quality fare. An extravangant 
dessert table laden with fresh fruits and pastries. Old- 
fashioned apple pancakes with lingonberries, cold 
plates, salads and luncheon specialties served from 
11:30 a.m. until 3 p.m. In the bistro or bar area enjoy 
espresso coffee and drinks. Dinner from 6 to 10:30 p.m. 
655-4020. 


Capriccio, Royal Poinciana Plaza. A “Holiday’’ magazine 
choice. Continental and Italian delicacies. Veal dishes 
are most popular: scaloppine saute Capriccio, scalop- 
pine a la marsala and veal zingara, with its shredded 
ham garnish and subtle light tomato sauce. Luncheon is 
a good value. Open every day except Sunday for 
dinner from 5:30 until 10 p.m. 659-5955. 


Charley’s Crab, 456 S. Ocean Blvd. Fresh seafood dining 
featuring local pompano, snapper and swordfish, plus 
fish and seafood from Boston and the Great Lakes. 
Raw bar, bouillabaisse, paella, Maine lobster and soft- 
shell crabs. Hours are 4 to 11 p.m. Monday through 
Thursday, 4 p.m. to midnight Fridays and Saturdays, 
and 4 to 10 p.m. Sundays. Cocktails from opening hour 
and food service begins at 5 p.m. 659-1500. 


Chuck & Harold’s, 207 Royal Poinciana Way. Their 
courtyard features a spinnaker covering which opens 
for views of the sky or you can dine on the sidewalk 
cafe. One menu from 11:30 a.m. until closing offers 
burgers, finnan haddie, homemade linguine, steaks and 
ribs. You can be entertained with classical and jazz 
piano on weekdays, mid-afternoon through cocktail 
hour and during Sunday brunch. 659-1440. 


Doherty's, 288 S. County Road. Always a good bet, 
Doherty’s has a pub-like atmosphere with great char- 
broiled burgers, French onion soup and vichyssoise. 
Chicken hash is similar to New York‘s ‘21’ creation. 
Delicious shad roe and broiled bacon is offered on the 
luncheon menu. Open every day serving breakfast, 
lunch and dinner. The grill is open all afternoon for 
hamburgers. 655-6200. 


Hamburger Heaven, 314 S. County Road. The claim 
“world’s best hamburger’’ could be debated, but few 
would say the juicy, tasty burgers prepared from 
freshly ground, quality beef are not heavenly. They also 
offer steak dinners and glorious pies and cakes. Lunch 
and dinner. 655-5277. 

Le Carousel, 235 Worth Ave. The French kitchen offers 
rabbit in red wine, pheasant with wild raspberry sauce, 
sweetbreads with wild mushrooms, bouillabaisse, plus 
a tempting selection of fish and meat entrees. Mussels 
are a luncheon delight, along with quiche, salads and 
patty shells filled with seafood or creamed chicken. 
Many luncheon items are available from 11 a.m. until 6 
p.m. Stroll in after shopping for a special pastry and 
coffee or a drink at the large bar. 659-3113. 

Mandarin, 331 S. County Road. Their all-you-can-eat 
luncheon buffet changes every day. Dinner menu fea- 
tures Cantonese fare from pineapple duckling to lob- 
ster. Pleasant atmosphere is blend of English, Cape 
Cod and Chinese. Takeout menu. 659-2005. 

Maurice’s, 191 Bradley Place. An old-timer, they’ve been 
here since 1946. Specializing in Italian cuisine, favorites 
on the extensive menu are seafood posillipo, osso buco 
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In years back, one thought of Chicago as a spot to 
find ordinary food, or just plain steak and potatoes. 
Now the city has become a sophisticated citadel for 
distinguished dining. 

As in other major cities in the United States, chefs 
from all over the world come here either to work or 
establish restaurants. This is why you will find an 
outstanding French restaurant such as Le Francais in 
Wheeling, a close suburb of Chicago. Jean Banchet, the 
39-year-old chef, left France and settled in this small 
community because he wanted to be near a big city, but 
not right in the middle of it. People from all over the 
United States and Europe pay homage to this great 
chef. 


The following are some of the finest places to dine 
in the Chicago area: 


Le Francais, 269 Milwaukee Ave., Wheeling, Ill. (312) 
541-7470. The finest French food imaginable is 
prepared in this suburban retreat. The chef, Jean 
M. Banchet, is a skilled craftsman and he sees to 
every detail. Specialties: salmon with lobster 
mousse, roast capon with veal forcemeat, roast 
baby squab with garlic cloves and fillet of sole 
wrapped with lobster mousse. 


La Mer, 1 W. Maple St. (312) 266-4810. A former 
private club is now a stylish restaurant owned by 
Jean Banchet of Le Francais and his partner Arnie 
Morton. Their specialty is seafood done up in high 
style. While it is not for dieters, the selection is 
varied, and one can find a really marvelous shell- 
fish soup with loads of garlic, a delicate sea bass 
with lettuce leaves, roast lobster with slivers of fresh 
and crisply done vegetables and marvelous Dover 
sole. 


Cafe Provencal, 1625 Hinman Ave. (Homestead Ho- 
tel), Evanston, Ill., (312) 475-2233. Another out- 
standing restaurant in a border city. This is a 
thoroughly charming spot with lovely food. The 
accent is on American fare with lots of wonderful 
vegetables and fresh fruits that seem to match the 
pretty dining room, with its wood beams, floral 
chintz fabrics, pink tablecloths and gay floral bou- 
quets. Try the cold cucumber and spinach soup, 
scallops baked in herb butter, soft duck liver pate, 
white bean and tuna salad and outstanding fruit 
tarts. 


and squid Milanese. Open every evening 5 to 11 p.m. 
832-1843. 


Nando’s, 221 Royal Palm Way. A mecca for Palm Beach 
society for many years. The gracious owner of the 
restaurant that bears his name originated the scampi 
recipe so popular in American restaurants. Continental 
and North Italian cookery. Dinner only. 655-3031. 

Petite Marmite, 315 Worth Ave. A perpetual award 
winner, Petite is an institution in Palm Beach. Garden 
atmosphere and delectable fare. Pastas are homemade 
and range from fettuccine to gnocchi. Pompano bonne 
femme, mussels poulette and osso buco are specialties 
de la maison. Pastries and cakes are baked in the 
restaurant’s own patisserie. 655-0550. 


Ta-boo, 221 Worth Ave. With its club-like atmosphere, this 
has been a favorite rendezvous since its doors opened 
in 1941. Their continental menu also has some home- 
style fare such as stews and soups. It’s a great place to 
have a few drinks and dance. Lunch and dinner. Tieless 
and coatless gentlemen taboo after 6 p.m. 655-5562. 


TooJay’s, 313 Poinciana Plaza. Cafe and gourmet market- 
place offers casual dining for shoppers and theatergo- 
ers, or anyone in search of good soups, salads, sand- 
wiches and yummy pastries. Enjoy an early breakfast of 
bagels with lox. Pick Marc’s delicious caraway rye 
bread for your sandwich and save room for pies, tarts, 


The Ritz-Carlton Dining Room 


Arnie’s, 1030 N. State St., (312) 266-4800. Be sure to 
have Sunday brunch here. The selection is large and 
almost indecent, but it is a friendly place with 
hearty, good service. The food is not inventive — 
but simple and ample, and the roast beef is so 
tender it can be eaten without a knife. Salads are 
fresh, the smoked salmon juicy, and a good bet 
would be one of many imaginative versions of the 
omelet. 


The Ritz-Carlton Dining Room, Ritz Carlton Hotel, 
160 E. Pearson St., (312) 266-1000. Dine in opulent 
elegance in this superb hotel restaurant. From your 
entry into its authentic French ambience until your 
departure, you are totally pampered. The wine list 
is extensive and the food carefully prepared. Here 
you will find specialties expected in such elegant 
surroundings, with the usual variety of starters, 
from creamy soups to perfect mousses. The middle 
of the meal could be a fine roast of lamb, a well- 
prepared breast of duck, broiled Dover sole, and 
dessert a simple sherbet or an extravagant souffle. 


Le Perroquet, 70 East Walton, (312) 944-7990. This 
exquisite French restaurant is proclaimed by one 
and all. They serve fine hors d'oeuvres with drinks, 
and the menu is varied and excellent. There is 
something for anyone to eat here, from a mousse of 
salmon, pave of beef, broiled breast of goose and 
unusual dessert wines. 

— Betty and Morton Yarmon 


tortes and cakes. Breakfast, luncheon, dinner and after- ; 


theater service. No reservations. 659-7232. 


Two-Sixty-Four, 264 N. County Road. Popular luncheon 
and dinner spot where one can dine on excellent 
hamburgers, soups and salads. Dinner entrees include, 
besides steaks and prime rib, catch of the day and 
stone crabs in season. 833-3591. 


Worth Avenue Burger Place, 412 S. County Road. For 
Palm Beachers and casual shoppers in the mood for a 
high-quality burger or an inexpensive dinner. Prime 10- 
ounce New York strip, homemade layer cakes and pies, 
plus some homey delights like baked apples, rice 
pudding and cup custard. Omelets and sandwiches are 
served from 11 a.m. until 9 p.m. 833-8828. 


WEST PALM BEACH 


Bennigan's Tavern, 2070 Palm Beach Lakes Blvd. Funky 
decor and casual atmosphere. Get happy from 11 a.m. 
to 7 p.m. when drinks are two-for-one. Continuous 
service from 11 a.m. until 2 a.m. Quiche in several 
varieties. Deep-fried vegetables, fried cheese fingers, 
burgers, steak and chicken. Their champagne brunch 
Sundays from 11 a.m. until 3 p.m. features eggs 
Benedict. 689-5010. 


Blue Front Barbecue, 1225 Palm Beach Lakes Blvd. 
Barbecue-loving folks dote on the ribs grilled over 
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oakwood fires. They also have chicken, pork and beef 
with the smoky flavor, plus black-eyed peas, corn 
bread and sweet potato pie. 833-9184. 


Cafe Cocoanut, 123 Clematis St. A branch of the Clematis 
Street Cafe, it offers the same glorious soups and 
desserts. Try brie on the cheese board with hot bread 
and butter and fresh fruit. Also good are the vegetable 
tempura, spinach salad.and sandwiches. Smoked sal- 
mon-filled crepe is popular. Moderate prices. Luncheon 
11:30 a.m. to 2:30 p.m. Monday through Friday. 
Dinner 6 to 9 p.m. 832-9796. 


Conchy Joe’s, 615 S. Flagler Drive. Conch and New 
England clam and fish chowders. Bahamian peas and 
rice, crab cakes and conch fritters. Raw bar and broiled 
fresh fish of the day. Open 11 a.m. to 11 p.m. every 
day. 833-3474. 


Dixon Li’s Great Wall and Showcase Restaurant, Cen- 
tury Corners Shopping Plaza, 4869 Okeechobee Blvd. 
Quality Chinese fare featuring Cantonese, Mandarin 
and Szechwan style, plus dishes prepared New York 
and Boston style. This is the place for duck. Try the wor 
shu duck atop Chinese vegetables or give a day’s notice 
for the whole Cantonese duck dipped in honey water 
and barbecued, or Peking duck with wheatcakes. 
Showcase menu features fresh fish and seafood pre-: 
pared American style plus chicken and steak. 471- 
9394. 


Dominique’s, 214 S. Olive Ave. Their specialty is Europe- 
an-style sandwiches — the best of wursts on crisp 
baguettes. Varied European cheeses are offered with 
potato salad or chicken fricassee. Takeout or eat in. 


833-2805. 


Fitzgerald’s, 2381 Palm Beach Lakes Blyd. A:la carte 
menu offers imaginative choices. Filet mignon with 
green peppercorns or laced with stroganoff sauce is a 
good bet. Try the duckling in Cointreau sauce, king 
crab au gratin, steak kebab a la Grecque and tender- 
loin steak tartare prepared tableside with classical 
garniture. Great soups and fresh vegetables. Dinner 
only. Closed Sundays. 683-8262. 


Frederic’s, 1930 N. Dixie Hwy. Good steaks and scampi. 
Full-course dinners from 5 p.m. until 1 a.m. Also a 
supper menu after 10 p.m. 833-3777. 


Granada, 624 Belvedere Road. Cuban, with Spanish 
accents. Paella and hearty soups. Caldo Gallego is the 
pride of the house. Luncheon and dinner. Closed Mon- 
days. 659-0788. 


Gulf Stream Seafoods Restaurant and Fish Market, 
5201 Georgia Ave. Oyster and clam bar at the most 
affordable prices in the area. Hot plates include fried 
snapper, shrimp, oysters and Ipswich clams. Pick your 
fish or seafood from the retail market and have it 
cooked to order. Lebanese pastries. Lunch and dinner. 


588-2202. 


Hyatt Palm Beaches, 630 Clearwater Park. The hotel’s 
sophisticated Cafe Palmier will appease anyone's epi- 
curean longings. Delicious food is beautifully presented 
and you'll like the little extra touches in this first-rate 
restaurant. Bay scallops with broccoli in creamy saffron 
champagne sauce, filet mignon with artichoke hearts, 
goose liver mousse and truffle sauce, veal Normandy 
with-apples, morels and tomato noodles are among the 
offerings for dinner. The Terrace offers breakfast and 
continuous lunch-dinner service. You'll enjoy Italian 
omelettes baked open-face, sandwiches and salads 
lavishly garnished with fresh fruits and vegetables, ribs, 
steak and fish of the day. 833-1234. 

La Chamade, 3700 S. Dixie Hwy. Classic French dishes 
plus Florida pompano and red snapper. Terrines and 
pates among the hors d’oeuvres. Rack of lamb and 


chateaubriand bouquetiere. Open for lunch and din- 
ner. 832-4733. 


La Scala, 205 Datura St. This charming Italian restaurant 
offers fresh pasta and homemade bread. Fish of the 
day and zuppa di pesce are specialities. 832-6086. 

Margarita y Amigas, 2030 Palm Beach Lakes Blvd. 
Mexican food served in an attractive setting. Nachos, 
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HELL or 
highiwater 


Rest easy. Robinson Shutters are 
Robinson Shutters will engineered and tested _ 
preserve, protect and to withstand winds of 225 


defend your home through m.p.h. And inside locks 

howling wind, hurricanes, cannot be forced. 

and unwelcome intruders. Call Robinson today. Then 
Robinson's extruded rest easy. 

aluminum folding shutters 


are stronger than plastic 

roll-downs. They glide easily O Bl N S os) N 
around corners, completely 
covering glass. 


SHUTTER CO. 


Dade 887-4397 + Broward 525-4977 - 8400 NW. 96th St., Miami, Fl. 33166 


Let Us Give Your 
Message The Best 
Coverage Life Has 


To Offer! 


PALM BEACH 


For complete details contact our 
Advertising Department by calling 
837-4769 or by writing P.O. Box 1176, 
Palm Beach, Florida 33480. 


Mandarin 


RESTAU RANT 
& 


Cocktail Lounge 


Wine & Dine 7 days a week. 


Cantonese and American Food 


daily Bulet 
(EXCEPT SAT., SUN. & HOLIDAYS) 
11:30 - 2:00 


SPECIAL TAKE-OUT MENU 
PARTY FACILITIES AVAILABLE 
331 South County Road 
PALM BEACH 659-2005 MILWAUKEE 
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palm beach 


motor hotel 


Bird In Hand Pub 


featuring steaks & cocktails 


iy heart of palm beach 


160 royal paim way, palm beach, fla. 
655-5600 
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enchiladas, tacos and burros, combination plates and 
chimichanga. The wild toastada is outrageous but fun. 
Order a bucket of six South of the Border beers and 
have a tasting. 11 a.m. until midnight. 684-7788. 


Ming Kee, 5774 Okeechobee Blvd. in Century Plaza. 
Takeout Chinese food cooked to order with love. 
Combination dinners for one, two or three that will 
easily serve more. Try the moo goo gai pan with thick 
pieces of fresh white meat chicken, snowpeas and 
Chinese vegetables. Good egg rolls and wonton soup. 
Special Chinese dishes prepared on request. 684-0482. 


Nonna Maria, 1318 N. Military Trail in Luria Plaza. 
Intimate Italian restaurant offers provini veal dishes and 
pasta. Rollatini is veal stuffed with prosciutto and 
mozzarella cheese and topped with mushroom sauce. 
Zuppa di pesce heaps shrimp, clams, mussels, scungilli 
and calamari atop linguine. 683-6584. 


Royal Greek, 7100 S. Dixie Hwy. Family restaurant offer- 
ing Greek and non-Greek dishes with home-cooked 
flavor. Pepper steak kabobs, moussaka, pasticho and 
baklava are delicious. Be sure to try their Greek wines 
and the towering coconut meringue pie. Open for 
breakfast, lunch and dinner. Closed Sundays. 585- 
7292. 


This Is It Pub, 424 24th St. Charming pub atmosphere 
along with good drinks, good food and friendly ser- 
vice. Delicious soups and chowders. Daily gourmet 
specials from chicken cacciatore to bouillabaisse. Fresh 
crusty bread, aged prime ribs and steaks, dessert drinks 
plus key lime pie. Continuous service for luncheon from 
11:30 a.m. Tuesday through Saturday. Dinner from 5 
until 11 p.m. weekdays; 11:30 p.m. Fridays and Satur- 
days. Closed Sundays and Mondays. Reservations sug- 
gested. 833-4997. 


Tony Roma’s, 2215 Palm Beach Lakes Blvd. The place for 
barbecued baby-back ribs and great French-fried on- 
ion rings. Or go for barbecued chicken, pan-fried 
brook trout, a burger or a steak. Open from 11 a.m. 
until 5 a.m. Steak and eggs served from 1 a.m. until 
closing. No reservations. 689-1703. 

Victoria Station, 1910 Palm Beach Lakes Blvd. All the 
prime roast beef you can eat — and more. The 
“owner's cut”’ weighs 28 ounces. Railroad theme, com- 
plete with caboose and British railroad artifacts. Steak 
teriyaki, barbecued beef ribs and shrimp in garlic sauce 
are other entrees. Dinner items are available on the 
luncheon menu, plus a variety of half-pound burgers. 
The bottled house wines are excellent. 683-9505. 


Willie’s Fresh Seafood Restaurant, 1681 N. Military 
Trail. Attractive rooms with courtyard and spacious 
bar, Willie’s has fresh fish in season. Veal Oscar 
features provini veal topped with crabmeat. Fresh 
grouper with linguine and shrimp marinara are good 
choices as is the clambake for two. 686-6062. 


LAKE WORTH 


Alive & Well, 612 Lake Ave. Food for health. Salads, 
sandwiches and homemade soups. Dinner entrees in- 
clude baked eggplant and stuffed avocados. Freshly 
squeezed juices, natural ice cream, hot carob sundaes 
and other desserts. Wine and beer. No smoking. 586- 
8344. 


Cafe Vienna, 915 Lake Ave. Substantial, home-cooked 
fare such as saverbraten and potato dumplings, spaet- 
zle and wiener schnitzel. Desserts are a delight — 
sachertorte and the German schwarzwalder kirschtorte 
and apple strudel. 586-0200. 


Dragon Inn, 6418 Lake Worth Road in Lake Worth Plaza. 
Cantonese, Mandarin and Szechwan style. Hong Kong 
steak, lemon chicken, Mandarin shrimp. Lunch and 
dinner. 965-0418. 


L’Anjou, 717 Lake Ave. Entrees include crepes, omelets, 
eggs Benedict, beef Wellington and duck pate. You'll 
like this small French restaurant. Open for dinner only. 
582-7666. 


Mother Tongue, 1 Lake Ave. Caribbean fare. Conch goes 
into chowder, fritters, curry and Creole dishes. Coco- 
nut-fried shrimp, Jamaican rum shrimp and dolphin are 
specialties. Luncheon from 11:30 a.m to 2:30 p.m. 
Monday through Friday. Dinner 6 to 10 p.m. daily. 
586-2170. 


Pancho Villa, 4621 Lake Worth Road. Mexican and a few 
South American favorites: real tamales steamed in corn 
husks, chiles rellenos, tacos and enchiladas. Soncocho 
stew, a specialty of the house, is a tasty concoction of 
meat, yucca and plantains. Mexican beer is available. 
Continuous service from 10:30 am. every day. Take out 
or eat in. 964-1112. 


LANTANA 


The Ark, 2600 W. Lantana Road. Meat, seafood and fowl 
— and plenty of it — are available at affordable 
prices. The roast prime rib comes in four cuts from eight 
to 24 ounces or try the ‘elephant’ 16-ounce strip. 
Tropical setting and an animal-related menu carry out 
the Noah's ark theme. No reservations. 968-8550. 


BOYNTON BEACH 


Banana Boat, 739 E. Ocean Ave. on the Intracoastal. 
Casual dining in the lounge and patio featuring soups, 
salads, fried shrimp, shish kebabs and steaks. Le Marti- 
nique Room specialties include roast duckling, frog’s 
legs, veal scallopini and chicken Parmesan. Casual 
dining. Open 11 a.m. to 2 a.m. every day. 737-7272 or 
428-3727. 


Bernard’s, 1730 N. Federal Hwy. Enchanting surround- 
ings, with food to match the atmosphere. Imaginative 
menu with Kassler Rippchen, conch chowder, potato, 
leek and iced parsley soups and prime steaks. Lunch, 
dinner and Sunday brunch. 737-2236. 


Elina’s Mexican Restaurant, 3633-B S. Federal Hwy. 
Unpretentious. Seats around 60 from 11 a.m. until 11 
p.m. Honest soups, enchiladas, tomales, tortillas, burri- 
tos and the puffy sopapillas served with honey. Closed 
Mondays. 732-7252. 


DELRAY BEACH 


Cochran’s Restaurant and Saloon, 307 E. Atlantic Ave. 
Antique mahogany and oak bar and Tiffany-style 
ceiling set the mood. Entrees include fish and seafood, 
chicken and steaks. Luncheon menu features a variety 
of burgers. 278-7666. 


Patio Delray, 714 E. Atlantic Ave. Popular with the young 
Palm Beach crowd during the ‘40s, with Prince Alexis 
Obolensky acting as host. The Patio retains a special 
ambience that says, ‘Florida as it used to be.” Dine 
amid lush vegetation and blooming orchids, or on cool 
evenings beside one of three fireplaces. Steaks, chops 
and rosin-baked potatoes. Try the french-fried mush- 
rooms and the home-style luncheons. Dinner until 9:30 
p.m. 276-7126. 


BOCA RATON 


Casa Gallardo, 353 Town Center Mall. Authentic Mexican 
dinners, appetizers, desserts and drinks. Chimichanga 
featuring a large crisp tortilla, juicy chunks of beef and 
pork, and Monterrey jack cheese is tremendous. Dou- 
ble-frozen Margaritas are a specialty. Open seven 
days, 11:30 a.m. until midnight. 368-1177. 


Chez Marcel, 21212 St. Andrews Blvd. Impeccable service 
and worthy French cuisine. Enjoy aiguillettes de canard 
served on Limoges plates. Soups come to the table in 
shiny copper pots. Imported morrels with Provini veal. 
Excellent pastries. 391-6676. 


La Vieille Maison, 770 E. Palmetto Park Road. “The Old 
House,’ a gem of Addison Mizner, offers a romantic 
setting for dining. The food is excellent, the service 
sophisticated and the ambience agreeable. Spectacular 
wine list. A five-star Mobil award-winner. 391-6701. 

Tom’s Place, Glades Road and Old Dixie Highway. Soul 
food restaurant with good down-home cooking. Great 
ribs plus catfish and hush puppies, fried chicken, corn- 
meal muffins and collard greens. Inside offers a homey 
atmosphere. Takeout. 392-9504. 


PALM BEACH GARDENS 


The Explorer’s Club, PGA Sheraton Resort, 400 Avenue 
of the Champions. This gourmet dining room offers 
specialties from around the world. Appetizers include 
Russian piroschki and Japanese shrimp sushi. Entrees 
range from tenderloin of lion to venison. Red snapper is 
prepared Caribbean Islands style with cilantro. Lamb 
chops are wrapped in strudel pastry and spiked with 
Greek retsina. Open 6 to 10:30 p.m., Friday and 
Saturday until 1] p.m. 


Ristorante La Capannina, 10971 N. Military Trail (PGA . 


Boulevard and Military Trail). Italian fare prepared 
and served with finesse. Raffaele Sandert and Chef 
Jose Quilherme, the owners, were with the original 
Capriccio’s in Palm Beach. Spaghetti al gusto tuo (any 
way you like it), rigatoni alla vodka, cannelloni and 
fettuccine Alfredo. Veal entrees include Saltimbocca 
and Zingara. Zuppa di pesce and frittura di calamari 
and gamberi are popular fish items. Open for lunch 
and dinner. 626-4632. 


NORTH PALM BEACH 


Ancient Mariner, 661 U.S. Hwy. 1. Seafood house offers 
conch chowder, live Maine lobster and broiled fish. 
“Mariner’s Mix’’ combines broiled fish and seafood. 
Open 7 days from 11:30 a.m. until 10 p.m. 848-5420. 


Bentley's, 730 U.S. Hwy. 1. Excellent service and an 
imaginative menu. Chilled poached salmon with dill 
sauce is among the appetizers. Homemade soups, fresh 
‘al dente’’ vegetables in season, rosin-baked potatoes. 
You can top your prime rib with fresh asparagus and 
crabmeat in bearnaise sauce. A better-than-average 
wine list is reasonably priced. Colorful church windows 
and plants provide a handsome atmosphere. Lunch, 
dinner and Sunday brunch. 842-6831. 


Jack Baker’s Lobster Shanty, 211 N. Federal Hwy. 
Lobsters, broiled or boiled, priced according to size, 
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plus a delightful array of fish and seafood. Steamer 
clams are served with broth and butter, Chesapeake 
Bay soft-shell crabs and fresh-caught native fish. Open 
4:30 p.m. daily. No reservations. 842-7233. 


Peter’s Backyard, 420 U.S. 1 in the Village Square. 
Featuring an attractive salad bar and delectable en- 
trees such as prime rib, steak and scampi, lobster tails, 
king crab and catch of the day. Dinner Monday 
through Saturday until 11 p.m. and Sundays until 10 
p.m. Luncheon from 11:30 a.m. until 3 p.m. 845-6221. 


RIVIERA BEACH 


Crab Pot, 386 E. Blue Heron Blvd. under the Riviera Beach 
bridge. Eat blue crabs, catfish and shrimp steamed in 
beer, while you smell the sea air. Lunch and dinner 


every day. 844-9245. 


Portofino, 2447 Ocean Blvd. An indoor and outdoor 
Italian cafe with a view of the ocean. Try their lasagna 
and ravioli with homemade noodle dough. Other Ital- 
ian favorites are offered at modest prices. A beautiful 
espresso machine turns out fantastic coffee and capuc- 
cino creations. Pastries and pizza. Lunch and dinner 
every day. 844-8411. 


LAKE PARK 


Cafe du Parc, 612 Federal Hwy. Charming French restau- 
rant in a house features boneless duck with green 
peppercorns, quail, sweetbreads, beef Wellington, Do- 
ver sole and salmon en croute. Desserts are special. 
Dinner only. 845-0529. 


MARTIN COUNTY 


VERO BEACH 


Driftwood Inn, 3150 Ocean Drive. On the ocean in the 
picturesque Driftwood Resort, this handsome restaurant 
fashioned of brick, antique wood and glass offers a 
varied menu: osso buco, smoked chicken, mushroom 
and spinach salad, and fettuccine Alfredo. Prime meats 
and fresh fish are grilled over mesquite charcoal from 
Texas which imparts a unique and delicious flavor. 
Another specialty is their international coffee bar. Open 
for dinner 5:30 to 10 p.m. 231-0336. 


Forty One, 41 Royal Palm Blvd. Imaginative French chef, 
elegant decor and French service combine to make this 
restaurant one of Florida’s best. Fresh oysters topped 
with caviar and creamy horseradish sauce, seafood 
bisque, iced cucumber soup, sweetbreads, seafood 
crepe Brittany, grouper Bonne Femme, bouillabaisse, 
sauteed shallots and salsify are featured. Monday 
through Friday, 12:30 to 2:30 p.m. and 6 to 10 p.m.; 
Saturdays and Sundays, 6 to 10 p.m. 562-1141. 


Ocean Grill, Sexton Plaza. On the ocean and a survivor of 
the ocean sprays and wind for more than 50 years, this 
landmark seems fashioned of driftwood. Inside there is 
a museum of wrought iron ships’ bells, stained-glass 
windows and mahogany. Feast on Indian River lump 
crab caught in the river at the restaurant's back door, 
plus local fresh fish. The kitchen turns out blueberry- 
pineapple muffins, bread, cakes and a truly authentic 
key lime pie. Good steak and daily specials. 11:45 a.m. 
to 2:30 p.m. and 6 to 10 p.m. Monday through 
Saturday; 5 to 9:30 p.m. Sundays. 231-5409. 


The Red Tail Hawk, A1A, between Fort Pierce and Vero 
Beach. This oceanfront restaurant has a superlative 
view, especially from the ‘Crow's Nest.” Popular for 
private parties. Raw seafood bar, chess pie and prime 
beef. 6 to 11 p.m. daily. 465-7300. 


JENSEN BEACH 


Frances Langford’s Outrigger Resort, 905 S. Indian River 
Drive. Polynesian setting on the Indian River offers 
Polynesian and American fare. Try the Outrigger Tiki, a 
combination of sliced barbecued pork, chicken and 
lobster with Chinese vegetables and served with a 
secret sauce. Closed Mondays. Luncheon, noon to 3 
p.m.; dinner, 6 to 10 p.m. Come by boat or car. 287- 
2411. 


STUART 


Benihana of Tokyo Steak House, on the St. Lucie River at 
the bridge on Ocean Boulevard. Hibachi cuisine is 
cooked at the table. Japanese chefs perform their 
unique skills with flashing knives as they prepare steak, 
shrimp and vegetables in full view of the diners. Eat 
with ““waribashi” (Japanese-style chopsticks) and try a 
sake martini presented with a slice of cucumber instead 
of an olive. Lunch and dinner. 286-0740. 


Jake’s, 423 S. Federal Hwy. Their salad bar features clams 
on the half shell, soup kettle of the day, steaks, fish and 
sandwiches. Sit by the fire if it’s cool; read a book if you 
like. Lunch Monday through Friday, dinner every day. 
283-5111. 


Le Pavillon, 3220 S.E. Federal Hwy. A haven of hospitality 
and fine food prepared with devotion by two Swiss 
chefs. Fresh foods, such as swordfish taken from Cocoa 
Beach waters, are offered during peak seasons. Veal 
with morels is outstanding. Lunch and dinner. Open 
October through May. 283-6688. 


Thirsty Whale Oyster Bar, 281 N. Federal Hwy. Come by 
boat or auto to this no-frills oyster bar if you have a 
craving for seafood and a cold draft beer. On Pier 1 on 
the St. Lucie River north of Roosevelt Bridge. 11:30 a.m. 
to 9:30 p.m. Mondays through Saturdays. 692-9212. 


JUPITER 


Harpoon Louie’s, 1065 SR AlA. Located on the shores of 
the Jupiter Inlet, with a view of the Jupiter lighthouse. 
All menu items are offered daily from 11 a.m. until 10 
p.m. Casual all-around restaurant where one can enjoy 
“munchies” such as potato skins, a bubbling cheese- 
covered onion soup, good hamburgers, fish of the day 
and entree specialties under $10. Docks for 22 boats 
with casual dining on the canopied porch. 747-2666. 


BROWARD COUNTY 


DEERFIELD BEACH 


Pal’s Captain’s Table, Hillsboro Beach Boulevard and the 
Intracoastal Waterway. Come by auto or boat. Pal’s 
menu features fresh seafood, salads and traditional 
favorites with Continental service and Intracoastal 
views. Special, lighter-appetites menu has complete but 
“unstuffy’” meals. Fresh-baked desserts. Open for 
lunch, dinner and Sunday brunch. 427-4000. 


LIGHTHOUSE POINT 


Cap’s Place, 28th Court. Offbeat restaurant accessible by 
boat only. Drive your car to the dock, turn on the light 
and a boat will take you over. Specialty is seafood. 
Call for exact address. 941-0418. 


(THIS IS THE AD THAT GETS FAN MAIL) 


WROUGHT IRON GATES 


Custom built Hand Crafted 


ARCHWAYS @ DOORS @ ROOM DIVIDERS 
WINDOW GUARDS @ FIREPLACE DOORS 


Esthetically 

Suit your individual taste and 
DECOR — Spanish — French — 
Italian — early American — 
Contemporary — Mediterranean 
Tailored — Modern — Oriental. 


john mitchell 


Functional 

Security (prevent intrusion). Stop a 
dog or cat. Protect child from 
falling downstairs. Separate two 
areas. Just look beautiful. 


EN 


FACTORY PRICES 
NEVER 
A RETAIL MARK-UP 


all heights — all widths — all colors 


UNCONDITIONALLY | 
GUARANTEED 5 YRS. 


These are only three of hundreds of different styles 
— or send us YOUR design. 
We create the most beautiful GARDEN GATES but we wouldn't 
think of putting them inside your house. Each gate is carefully 
designed to have the proper ‘feeling’ in gauge of metal, weight, 
density and appearance for the PLACE and PURPOSE you want it 
to be. Each gate must have artistic RHYTHM and FLOW. 
We are specialists in almost everything in wrought iron — table bases — 
shelf brackets — headboards — legs — chairs — bakers racks — benches — 


a aaa 
PTT STN 


chandeliers — picture frames — mirrors to mention a few. ‘ 
We don't have dissatisfied customers — We make friends for life. < A 


HOUSE OF IRON John Mitchell Interiors 
birmingham palm beach 


456A Flamingo Dr. @e West Palm Beach 


Decorator and Dealer Inquiries Invited 
A warm welcome awaits you when you visit us at our factory. — 
You'll never forget what you see here — You may never see it again. 
Call Mr. Ira for directions at 


833-2424 


You are cordially invited to visit our 
Wrought Iron Museum 


155 worth avenue, palm beach, 833-8207 
boca raton, 392-0669 


member e american society of interior designers 
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POMPANO BEACH 


Harris Imperial House, 50 N. Ocean Blvd. It doesn’t look 
like a Chinese restaurant, but legions come for the 
Cantonese as well as American fare. Evening luau 
buffet is extremely popular and the price is right. Lunch 
and dinner. 941-2200. 


FORT LAUDERDALE 


Casa Vecchia, 209 N. Birch Road, situated on the Intra- 
coastal Waterway. An exciting new restaurant con- 
ceived by the proprietors of Down Under and La Vieille 
Maison. A charming old house transformed into an 
engaging Mediterranean restaurant, featuring the ulti- 
mate in northern Italy and French Riviera cuisine. 
Reservations a must. 463-5465. 


Down Under, 3000 E. Oakland Park Blvd. Truly down 
under the Oakland Park bridge. Sit at tables according 
to your mood — patio, porch, balcony, waterfront, 
garden or tavern. Dine on great food and wine. Always 
bustling with customers. Lunch Monday through Friday. 
Dinner 6 to 11 p.m. daily. 563-4123. 


Le Dome, 333 Sunset Drive. A panoramic view of the city is 
offered in this rooftop restaurant. Extensive and imagi- 
native menu. Osso buco, rack of lamb and San Francis- 
co’s cioppino. Open 6 to 11 p.m. daily. 463-3303. 


Les Trois Mousquetaires, 2447 E. Sunrise Blvd. Worth a 
visit just for the pastry cart. Classic French cuisine. Lunch 
noon to 2:30 p.m. Monday through Friday. Dinner 6 to 
10 p.m. except Sundays. 564-7513. 


Sea Watch, 6002 N. Ocean Blvd. Dine where the windows 
open to the ocean breezes or in air-conditioned comfort 
in this extraordinary multilevel structure of weathered 
wood. Enjoy seafood or beef. Prime ribs are roasted in 
rock salt and served with creamy horseradish sauce. 
Other specialties include ocean-fresh Florida pompano 
and red snapper, plus the catch of the day, bouilla- 
baisse and delicious conch chowder. Luncheon fare 
offers a variety of special salads, Danish sandwiches 
and hot entrees such as coquille St. Jacques, crepes and 
grouper. 781-2200. 


HOLLYWOOD 


Celebrity Room, Diplomat Hotel. Impeccable white-glove 
service and Continental cuisine at this country club 


WALLY FINDLAY 


CsA LEE RIES 


INTERNATIONAL INC 


165 WORTH AVENUE, PALM BEACH, FLORIDA 33480 


EXCLUSIVELY 
Representing Thirty World Famous Artists 


SIMBARI @ HAMBOURG e GANTNER 
VIGNOLES e MICHEL-HENRY e KLUGE 
LE PHO e NOVOA e ARDISSONE 
FABIEN and others 


For Collectors and Investors 
Paintings from the Renowned 
Wally Findlay Collection of 
French Impressionists, Post-Impressionists 
and Modern Masters 


RENOIR @¢ VLAMINCK e 
PIGASSO -**=GHAGALL 


Monday through Saturday 10:00 to 5:00 Telephone (305) 655-2090 
New York ¢ Chicago e Palm Beach ¢ Paris © Beverly Hills 
OUR SECOND CENTURY IN ART * FOUNDED 1870 


UTRIELEO 


resort. Nine dining rooms. “Jewel in the Crown’’ is 
especially elegant. This is a place to be pampered if 
you are not on a budget. Dinner 6 p.m. to midnight 
daily. 457-8111. 


DADE COUNTY 


MIAMI 


Food Among the Flowers, 21 NE 36th St. This restaurant 
literally blooms with flowers and jungle-dense green- 
ery. A Danish chef practices his salad and sandwich art 
reminiscent of Copenhagen. Closed Sundays. 576- 
0000. 


Prince Hamlet, 8301 Biscayne Blvd. Danish food in an 
attractive setting and quite moderately priced. Veal 
Oscar, bountiful cold table and generous entrees. Try 
an aquavit with the ““kalt bord.”’ 5:30 to 10 p.m. daily. 
757-5541. 


Raimondo’s, 201 NW 79th St. Raimondo’s fettuccine 
Alfredo is a treasure. Everything is cooked to order in 
this Italian kitchen which is probably the best in Florida. 
6 to 11 p.m. daily. 757-9071. 


MIAMI BEACH 


Cafe Chauveron, 9561 E. Bay Harbor Drive. Transported 
from New York, French haute cuisines presented in the 
style of the grand old days. Quenelles in Nantua sauce, 
pressed duck, pheasant. 5:30 to 10:30 p.m. daily. 866- 
S77o2 


The Dining Galleries (Fontainebleau Hilton), 4441 Collins 
Ave. Elegant dining in a classical atmosphere. Crown 
roast of lamb, bouillabaisse, chocolate marble cheese 
cake and dessert drinks. Sunday brunch. 538-8811. 

El Bodegon-Castilla, 2499 SW 8th St. Spanish cuisine. 
Seafood paella plus the traditional paella. Caldo 
Gallego, snapper with green sauce. 649-0863. 

The Forge, 432 Arthur Godfrey Road. Decor on the 
baroque side, with crystal chandeliers and stained 
glass. Steaks with imaginative toppings. Fifty-page 
wine list. Open 6 p.m. to 3 a.m. daily. 538-8533. 

Gatti, 1427 West Ave. The second oldest restaurant on 
Miami Beach (Joe’s Stone Crab has a few months’ 
seniority) specializes in Northen Italian dishes, steak 


and seafood. Intimate atmosphere and excellent service 
by waiters who have been there up to 30 years. The son 
of the original owner, Joseph Gatti, is at the door, in the 
kitchen and keeping an eye on every table. Closed 
Mondays. 673-1717. 


The Good Arthurs, 790 NE 79th St. located on a cause- 
way leading from Miami to the beach. Outdoor and 
indoor dining. Enjoy some of the best seafood in 
Florida — dolphin, snapper almondine, a bountiful 
Caribbean bouillabaisse. 756-0631. 


CORAL GABLES 


Le Festival, 2121 Salzedo. Cheese souffle appetizer is a 
delight. Entrees include duckling a l’orange flamed in 
Grand Marnier, chicken in champagne sauce. The 
patissier turns out a delicious assortment for the dessert 
cart. Wine and beer only. 442-8545. 


MONROE COUNTY 


ISLAMORADA 


Green Turtle Inn, at mile-marker 81.5. Conch and turtle 
flipper chowders. Fresh fish and key lime pie. Open 
every day except Monday from noon until 10 p.m. 
Closes for a week or two in October. 664-9031.. 


KEY WEST 


Fogarty’s 1875 House, 227 Duval St., in the old Key West 
area. There is plenty of atmosphere here, as well as a 
menu featuring Continental, seafood and curry special- 
ties. 296-9592. 


Pier Restaurant (Pier House Motel), 1 Duval St. People 
with a penchant for dining on the water will be 
delighted with the four-sided view here. Luncheon 
specialties include fish fingers and seafood quiche. A 
large dinner menu offers everything from grilled Flori- 
da grouper in dill sauce to roast rack of lamb. A house 
favorite, the seafood catch for two is similar to paella, 
but very distinctive. 294-4691. 

Poor Richard’s Italian Garden and Buttery, 1208 Si- 
monton St. One of the more interesting places in the 
area. They advertise in ““Gourmet’’ magazine, which 


gives some idea of the type clientele they hope to 
attract. 294-9020. 


Am 
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FORMALITY TRANSFORMED 
(Continued from page 30) 

orated by such greats as Bill Baldwin. 
Did such a legacy influence — intimi- 
date — the designer? ‘It didn’t enter 
into it at all. I design for the owners; the 
house takes on their personality. It 
doesn’t matter how many designers have 
paraded through before me.” 

Bill Baldwin had said the Blair 
house was superb, with brilliant archi- 
tecture, in need of very little embellish- 
ment. Mrs. Wilkinson agreed, ‘‘That’s 
essentially why you can do such a casual 
interior,’ she said. “The architecture 
makes its own statement — as long as 
you don’t compete with it. 

“Georgian architecture is very or- 
dered, always perfectly symmetrical, the 
windows are always exactly opposite, ex- 
actly the same size. 

“Complementing this formal ele- 
gance are brightly colored fabrics and 
furniture arrangements meant to adapt 
to the number of people in the house at 
any given time — it can be moved to 
accommodate any group, any conversa- 
tion,” said the designer. 

Asked if furnishing the home en- 
tirely in wicker and rattan was difficult, 
the designer answered, ‘None of it was 


HAVILAND FINEBONE CHINA 


COilson’s 


JEWELERS-GEMOLOGIST 
ESTABLISHED 1926 


“Third Generation of Wilsons Now Serving You” 


501 Federal Highway, Lake Park, Florida 


(305) 844-4348 


PALM BEACH LIFE—AUGUST 1982 


difficult. Every new project is a chal- 
lenge to your creative instincts.” 

Nevertheless, the designer admit- 
ted, ‘When you have a house that is that 
extensive, you have to be very selective 
in the pieces you choose.” 

Mrs. Wilkinson’s selectivity 
brought her to the New York workshop 
of Bielecky Brothers Inc. The two broth- 
ers who own the wicker store bring over 
workers from Poland who, on a one-year 
visa, weave each piece of furniture by 
hand. 

The designer said, “They showed 
me everything. It’s all hand done — 
Their hands are all gnarled and scarred. 
It’s fascinating. These are craftsman 
who work in the Old World manner. In 
that respect, this furniture takes on a 
totally different character; it’s much 
more sophisticated than it appears to be, 
it’s an art form.” The wicker pieces 
along with peeled and plain rattan furni- 
ture, dependent on the natural appeal, 
highlighted with bright colors in the 
bedroom areas and pastels in the public 
areas combine to make the home casual, 
free and friendly. 

Having recently completed a “‘bach- 
elor’s pad” off Worth Avenue, resplen- 
dent in black lacquer, a liberal slather- 


ing of aubergine and pieces of exotic 
artwork, the designer had no trouble 
designing the casual beach house in pas- 
tels and “happy” colors. “I always have 
several projects going at a time. You can 
transcend all different kinds of styles 
and design if you’re well-trained,” the 
designer said. 

Mrs. Wilkinson has a bachelor of 
arts degree from Bucknell University 
and a degree in Interior design from 
Parsons Institute of Design in New 
York. Formerly, she was associated with 
Sister Parish who was then restoring the 
White House during President Kenne- 
dy’s administration. 

In her stucco office off Forest Hill 
Boulevard on Georgia Avenue, small 
rooms are simply designed in cool colors. 
In a workroom, neat piles of sample 
catalogs, swatches of cloth, plastic bins 
of carpet squares and wallpaper sheets 
wrap the walls. 

Mrs. Wilkinson is confident in her 
approach to decorating. “It should look 
as though the people who have engaged 
me live there. If it looks as though I’ve 
been there, I haven’t done my job well.” 

Judging from this “beach house,” 
she can be satisfied with a job well- 
done. O 


PALM BEACH 


This magnificent new residence offers the ultimate in privacy with three 
bedrooms, lovely formal living room with fireplace, formal dining room 
and spacious loggia facing a sparkling pool. A fountain adds its charm 
to an atrium filled with lush tropical plantings. The butler’s pantry adds 
a finishing touch to a marvelous kitchen, and staff quarters are 
conveniently located. (H-284). 


Open seven days a week with a multi-lingual staff. 


Martha U Cotopried, Lye 


Licensed Real Estate Broker 


241 Worth Avenue 
and 328 Royal Palm Way 


655-8600 
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DEAUVILLE 

(Continued from page 32) 
flowers and the first sight of a daring 
lady wearing a bathing suit or smoking. 
Deauville attracted rich English lords, 
eccentric royalty and the scapegrace 
French man-about-town. 

The Gay ’90s saw the first flower- 
ing of Deauville, and its ascendancy 
lasted through 1920s with the frenzy of 
the jazz age. 

While this period was the first 
blossoming, Deauville had another rise 
in fortune following World War II when 
the generation of La Dolce Vita flocked 
there for polo. 

Names drawn there were from the 
international gossip columns of the jet 
set: Rubirosa, Rita Hayworth and King 
Farouk made it their summer capitol. 
The Deauville season is the short but pi- 
quant month of August. 


Today this quaint, legendary sea- 
side resort has again become a place to 
visit, and a name that won’t do you any 
harm to mention casually when you 
want to be overheard. 

Always characteristic of its time, 
this new blooming of Deauville reflects 
the quieter, more intimate elegance of 
today’s wealthy, whose low profile indi- 
cates keeping clear of tax collectors. 

These include the big horse-breed- 
ing fortunes: the Aga Khan, Loel Gui- 
ness, William DuPont de Nemours, the 
Rothschilds, the Niarchos, the Wilden- 
steins and others who own magnificent 
stud farms attached to exquisite manor 
houses close tu. eauville. These are per- 
sonalities who are responsible for a re- 
naissance of glamour. Quiet dinner 
parties with many of the landed coun- 
try families are customary. 

There is a reason Deauville’s for- 
tunes are assured for as long as the rich 
enjoy horse racing: Deauville stands on 
the edge of the “Pays d’Auge,” that 
part of the province of Normandy 
which is the bluegrass country of the 
continent. Only Ireland and Kentucky 
have the same extraordinary grass that 
builds the bones of the winning horses 
and the great stallions that sire genera- 
tions of winners. 

The Baron Guy de _ Rothschild 
owns a stud at Meurtry and David 
Rothschild owns another. William Du- 
Pont de Nemours recently leased the 
exquisite moated property of Madame 
d’Aumont at Victot, which was previous- 
ly leased by the Wildensteins for rais- 
ing bloodstock. 

In recent years, the French stal- 
lion has fetched fabulous prices on the 
international market. They are bred 
here in the lush Norman bluegrass even 
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to the point of damaging French win- 
nings by siring winners abroad. 

Despite its fluctuations as the inter- 
national place to be, Deauville remains 
unchanged with its great expanse of 
beach, its ornate white casino and its 
two flower-decked racing stadiums. It 
all looks strangely untouched by modern 
times. 

Deauville started life with a racy 
and slightly scandalous reputation be- 
cause its founder was all of those things. 
He was the Duc de Morny, millionaire 
and promoter, the bastard half-brother 
of Napoleon’s nephew, Napoleon III. 
He was a successful speculator and in 
1859 paid 800,000 francs to city fa- 
thers for the land that he was to de- 
velop as one of Europe’s greatest sum- 
mer resorts. His dream was to create a 
blend of elegance, languor and excite- 
ment. It was perfectly planned for 
pleasure and convenience. Trains left 
young bucks and fancy ladies only a 
stone’s throw away from the hippo- 


‘The racetrack has 
replaced the casino 


in prestige... 


drome and within hailing distance of 


the great overgown cottages that serve 


as hotels. 

The names of those who made 
Deauville’s reputation were those who 
clustered around Morny and the resort 
he planned to attract the rich. There 
was Liane de Pougy, one of the most 
beautiful and most outrageous coquettes 
of the Gay ’90s. Liane, who adopted a 
pseudonym to avoid embarrassing her 
respectable family, could be seen rival- 
ing the other courtesans of her genera- 
tion not only in beauty, jewels and lov- 
ers, but also in gambling fever. Miss de 
Pougy ended her career by marrying a 
questionable Romanian prince years 


younger than herself and later entering . 


a convent where she cared for the help- 
lessly imbecile. 

Her greatest competitor for the 
limelight in Deauville was Caroline 
Otero, La Belle Otero, who exclaimed 
that when she gambled she felt as if 
she had 20 lovers. Hers was a gambling 
story: a beautiful bride, she was left 
widowed by an elderly husband who 
had lost everything at play except for 
10 golden louis which she, not feeling it 
was enough to save, immediately ha- 
zarded at the roulette wheel. She placed 


her bet on red and lost interest while 
attracting the attentions of an elderly 
German baron. When she returned to 


the game, she found red had broken all 


previous known records and had turned 
up 21 times without a break. She found 
herself in possession of a large fortune 
and a new lover. 

By the time La Belle Otero was 
45, she had amassed 12 separate for- 
tunes. Three men had committed sui- 
cide over her. Eventually, however, the 
beautiful Caroline lost her fortune at the 
tables and her looks to time. She re- 
tired to Nice in 1914 on a retirement 
pension given to her by the casinos of 
Deauville and Monte Carlo. She died 
quietly in 1960. 

During the “mad years” after 
World War I there was a new genera- 
tion of names filling the race track, the 
fashionable Potinaire cafe and the ca- 
sino. One of the new names, King AI- 
fonso XIII of Spain, was responsible 
for convincing the Jockey Club to ex- 
tend the racing season to August 30. 
Others were the new rich — Andre 
Citroen, the Hennesys, dress designer 
Coco Chanel and singer Mistinguett. 

There were the ever-present Roth- 
schilds (Robert, Maurice, Elie and 
Eduard), Winston Churchill, who was 
thought to bring good luck, the Marquis 
De Cuevas of ballet fame, Darryl 


Zanuck and the ubiquitous King Farouk. 


A habitual gambler, King Farouk 
spent 30 years developing the perfect 
poker face at the tables of Deauville. 
The story is told that Farouk, priding 
himself on his impassivity, win or lose, 
finally lost his cool when faced with an 
adversary whose face was even more 
expressionless than his own — a man 
who had died at the table. 

Today the casino is drab despite 
its still elegant exterior. Great fortunes 
do not exchange hands anymore. Miss- 
ing are great characters such as Fran- 


cois Andre who guided its manners, its 


fortunes and its clientele for 50 years. 
Instead, the racetrack has taken on both 
prestige and the signs of wealth, a result 
owed to the neighboring breeding sta- 
bles. 

There are two hippodromes in 
Deauville, plus a polo field which once 
attracted King Alfonso of Spain and 
now attracts Prince Charles. Of the two 
racetracks, the Hippodrome de ‘Tou- 
ques, in the center of town, is dedicated 
to flat racing, which is considered the 
more important type of racing in France. 

This land was originally bought 
from the great French writer, Gustave 
Flaubert. The racing there has always 
featured the Grand Prix de Deauville 
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run on the 30th of August and is second 
only to Longchamp and Chantilly in 
racing importance. No one is seen in 
Deauville a day after the race. In fact, 
during ‘les annees folles,” it was ar- 
ranged that one’s luggage would be 
taken to the train during the race to 
avoid even spending the evening in 
town seeing to one’s suitcases. 

The racetrack has been painted by the 
French artist Degas as a flowered im- 
pression of trees and bright crowds. Its 
light and colorful setting lent itself to 
the palettes of the Impressionists and 
their followers. 

The original stadium visited by 
Napoleon III and his wife, Eugenie, 
was rebuilt in the early 1920s. There is 
nothing unfriendly between the crowds 
who enter with a ticket at the gate and 
those who hold boxes. Green grass and 
white picket fences make it equally 
beautiful for all and the jockeys and 
steeds are walked beneath shade trees 
prior to each race. 

The second racetrack in Deauville is 
named “Clairfontaine.” Drowned in 
flowers, the main buildings of this track, 
where steeplechase trotting and flat rac- 
ing are held, are replicas of the timbered 
farm houses throughout Normandy. 


Here crowds are equally friendly 
and the horses magnificent. Clairfon- 
taine lacks the prestige of Touques, but 
compensates with charm. | 

Once a week, one _ race, the 
“Tierce,”’ is televised nationally 
throughout France. This race is a na- 
tional lottery in which the winners 
choose the first three winners in exact 
or relative order. The Tierce bet is re- 
sponsible for 55 to 60 percent of 
French racing income. Run Thursdays 
and Saturdays in August, the Tierce has 
helped keep Deauville on the map. 


All the gossip in Deauville today 
centers on horses and their owners. 
Even the political chat seems to do so. 
Last summer the question in Normandy 
was not what would become of France 
under President Mitterand, but what 
would become of the horses. Would the 
breeders breed fewer colts or would 
more stallions be sold out of the country 
to avoid inventory tax? Would the 
American buyers of French breeding 
stock steal even more prizes? 

There was heated discussion over 
William DuPont de Nemours of Ken- 
tucky, who set up his own sales in Deau- 
ville to compete with the official sales. 

The racetracks and the great es- 
tates of the wealthy are not the only 
places to see the beautiful bloodstock of 
Normandy. There also are celebrated 
sales. The auctions of Deauville are one 
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of the country’s greatest sights. Mod- 
eled after the famous sale rooms of En- 
gland’s Tattersalls, the Deauville auc- 
tion brings a big audience and bigger 
prices. Sales take place in August, as 
does all the racing. The important 
sales are the select yearlings of the 
Agence Francaise de Vent du Pur Sang 
(The French Agency for the Sale of 
Thoroughbreds), created by a group of 
36 French breeders in the 1960s. In 
1978, 114 yearlings passed through the 
Deauville sales ring for 32 million 
francs. The sums have increased every 
year since. 

Racing in France was founded in 
1833 when the Societe d’En- 
couragement Pour l’Amelioration des 
Races de Chevaux (The Society for the 
Betterment of Horsebreeding) was 
created. It was the first effort to imi- 
tate what had been a British specialty. 
Ironically it was an Englishman who 
was the first president of the Society 
— Lord Henry Seymour. 


‘Deauville reflects 
the intimate elegance 


of today’s wealthy’ 


Interestingly, this was the begin- 
ning of anglophilia in France which 
manifested itself in elegant horsey em- 
blems such as those one finds on Her- 
mes scarfs. 

Other horsebreeding organizations 
developed following this one — the So- 
ciety of Steeplechasing and the Society 
of le Cheval Francais, which governs 
the trotting. In addition to these or- 
ganizations of the late 19th century, 
there is the prestigious Jockey Club 
which rules over the protocol of French 
races. 

This association, one of the most 
elegant clubs in France, is headed by 
the Duke de Noailles, who is not only 
the president of the Jockey Club na- 
tionally, but is also the president of the 
Jockey Club of Deauville. His charm 
and that of his duchess add an aura of 
authenticity to the gathering. They 
maintain the link between the newest 
turn of fortunes in the life of Deauville 
and its glorious past. 

These events are not the only 
evidence of the marvelous horse breed- 
ing possibilities of the region. South of 
Deauville, there is the extraordinary 
stud farm owned and run by the French 
government for the sole purpose of im- 


proving bloodstock throughout the pro- 
vince. 

Known as the “Versailles of 
Horses,” the National Stud Farm is 
housed on the magnificent property 
once belonging to Colbert, the finance 
minister under Louis XIV. 

The immense 17th-century chateau, 
complete with Monsard roofs, formal 
gardens and tall shuttered French win- 
dows, has been restored and made into 
offices. The property which surrounds 
the chateau is a picture book of wood- 
lands and parks. 

Here, picturesque 17th-century sta- 
bles are open to the public. Without 
charge one can wander in and see Per- 
cheron horses, jumping champions and 
Thoroughbreds. Above their stalls are 
their genealogies and places of origins. 

Even for those who know nothing 
of horses or who lack introductions to 
the horsebreeding families, the stables 
are worth a trip down from Deauville 
through beautiful farm lands and quaint 
towns, past ruined castles and ancient 
churches. 


Even if one doesn’t care for rac- 
ing, this countryside has other attrac- 
tions. Normandy is the lush green sec- 
tion of France in which almost every 
town seems to be named for a prized 
make of cheese: Pont l’Eveque, Cam- 
embert and others. The pastoral coun- 
tryside is dotted with charming 
villages. 

The architecture in Normandy has 
retained its own version of the half 
timbering that faded out of most of Eu- 
rope during the early 18th century. Here 
manor houses, village buildings and 
farms seem chocolate and _ white 
striped, with their wood and plaster 
facades. 

While Normandy seems untouched 
by time, it has been affected by histo- 
ry. Conquered by Danes during the 
Middle Ages, Normandy became the 
province of the dukes who later con- 
quered England and Sicily. Fiercely in- 
dependent, Normandy only entered the 
mainstream of French history late in 
the Middle Ages. Even now the tall, 
blond Norman betrays his Danish an- 
cestry. 

Its role in modern history is com- 
memorated by gravesites near the 
beaches where the great invasion was 
made in World War II. Omaha Beach 
and the museums devoted to the Allies’ 
reconquest are only minutes away from 
Deauville and no trip to France is com- 
plete without a visit there. O 


Juliette deMarcellus is a free-lance wri- 
ter residing in Palm Beach. 
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SHOPPES 
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HARBOR SPRINGS 
MICHIGAN 


Superior Furniture 
Showrooms 
Upstairs <> Downstairs 


COMPLETE INTERIOR DESIGN 
CARPETS - CUSTOM DRAPES 


UNIQUE IMPORT -ACCESSORIES 


DRIVE OVER - IT ISN’T FAR! 
32 S. DIXIE HIGHWAY 
LAKE WORTH, FLORIDA 


582-9936 582-5626 
Our 32nd Year 
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Aries (March 21 - April 19) 


The frustrations of a long hot summer will 
be lessened if you have been in an environment 
you preferred. If not, insist on making plans to 
suit yourself this winter. You may forget to take 
your present financial situation into consider- 
ation. Check your resources. Danger lies in 
refusing to face facts — do not brush troubles 
under the carpet. Undue optimism could be 
foolish and detrimental to your domestic life. 
Romance, with its much-needed love and emo- 
tional security, is a mixed blessing, as it is 
another drain on your already limited finances. 
Be patient and remember that many others are 
in the same position. Travel plans made in the 
last week of the month may be cancelled by 
unexpected family business. Make them any- 
way, but reserve action until later on. Your 
personality is enough to see you through the 
month with few scars. 


Taurus (April 20 - May 20) 


With so much affection surrounding you, 
the best characteristics of your nature quickly 
begin to show. However, you become frustrat- 
ed when the sense of harmony and companion- 
ship for which you strive does not work out. Life 
is made easier by an unexpected financial 
bonus. If shopping for clothes, take into ac- 
count where you will spend the winter. August 
will be a fun month for you, with visitors, a 
good social life and less personal worries. Have 
faith in your good fortune and allow no outsid- 
er to blight it. Realize that even old friends 
sometimes are jealous of anyone looking and 
feeling so happy. A few Taureans may face an 
August crisis. Deal with it on a businesslike 
rather than sentimental manner. The answer lies 
in clearing up past confusions. Have courage. 
By the end of the month all will be harmonious, 
just as you like it. 


Gemini (May 21 - June 20) 


Indulging in dreams is a luxury you cannot 
afford if you are to uphold your social position. 
You could be touched by scandal and gossip 


without being directly involved in it. A devious © 


associate from the past could cause trouble. Put 
a stop to insidious gossip at once. By mid- 
month, personal or professional legal action 
may be needed. The unpleasantness will pass 
and friends will remain true. Attend social 
events, stay visible and always look your best. 
Some bitterness about the unfairness of life also 
will pass. Melodrama is unnecesary. Detoxify 
your body with a change of diet. You will be 
filled with new ideas but may have to file them 
away for future reference. Use the fine arts to 
keep your mind stimualted and forget personal 
unpleasantness. Keep busy. Get rid of old 
prejudices and life can be easier this win- 
ter. 


Cancer (June 21 - July 22) 


A feeling that friends are neglecting you 
could be imagined. Take the first step and 
spend some time on the telephone with an old 
friend. When things are running smoothly you 
tend to take them for granted. Do not do so 
now. Romance is a mixed blessing, making you 
forget there are other things in life that need 
attention. This is especially important if you 
have children and are considering remarriage. 
Friends may point out that you are neglecting 
family relationships. Don’t give them the 
chance. Attend to it yourself. Keep a personal 
eye on all business or financial transactions and 
do not rely on secondhand communications. 
Some valuable information about a rival cails 
for action. August 8 will be an important day. 
Trust your intuition and follow through on 
hunches. Those with long time health problems 
will be less worried about them. 


Leo (July 23 - Aug. 22) 


The realization of a loved ones’ depen- 
dency suddenly overwhelms you. Responsibil- 
ities can be met when love is certain. Affection 
will be freely shown and given. This is reward 
enough for you and brings out the best of your 
generous nature. Do not neglect minor health 
problems. Adopting a martyred attitude will 
only worry your family. Remember, good 
health makes added responsibility more palat- 
able. Young Leos in love will come to realize the 
responsibilities involved in a meaningful rela- 
tionship. Companionship in a romantic relation- 
ship becomes important. Emotional security 
makes Leos feel they can conquer the world. 
The support and appreciation of a well-chosen 
companion still is needed. Keep an eye on 
finances on the 24th. While friends complain of 
losing money, a chance taken on a speculative 
gamble pays off. 


Virgo (Aug. 23 - Sept. 22) 


Initiative, enthusiasm and vitality puts past 
plans into action. The only dismal Virgos this 
month will be those who have forgotten their 
goals or become apathetic. It’s time to get up 
and go. An opportunity for a good deal in real 
estate — a second home, perhaps — exists. A 
little hard cash or speculative connections result 
in some real bargains. Take advantage of the 
opportunity. You are wise enough not to spend 
your last dollar or overextend yourself, but 
being overly cautious now will mean the chance 
is lost. You are not greedy, but you are not an 
easy person to understand. Close relatives may 
find it hard to relate to you. Your parnter can 
help patch up past disagreements. The future is 
bright but will be even brighter if family rela- 
tionships are smooth and harmonious. Stay on 
good terms with relatives and with others who 
crowd your turf. 
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Libra (Septe23 = Oct. 22) 


Everything is moving along well, but your 
basic insecurity causes you to look for flaws. Do 
not take happiness for granted, but be thankful 
that many problems have been solved. It will 
become easier for you to enjoy your happiness, 
so don’t look for trouble. Enjoy the companion- 
ship of friends. If you apply for a job, you will 
improve your position and have no fears about 
fulfilling duties. From August 5-10, an inner 
voice will direct you. Listen to it. Be honest 
about your motivations and realize that you 
need honest people around you. The month is a 
mixture of disappointments and optimism. Op- 
timism will prevail if you take action rather than 
waiting. Use your head instead of your heart. 
Children need special care and attention, which 
you should not neglect to give. Give thanks for 
a happy day in which you have contributed to 
another's happiness. 


Scorpio (Oct. 23 - Nov. 22) 


Your more contented frame of mind 
makes it easier for you to believe others without 
your usual skepticism, but try not to depend on 
promises made at the beginning of the month. 
Perhaps an employer promising a raise in pay 
or a marital partner promising to reform.Ro- 
mance plays a big part in your life this month, 
as you suddenly realize you attract the oppo- 
site sex no matter what your age. Old debts will 
be repaid, renewing your faith in human nature 
and eliminating some old bitterness. You will 
feel more youthful and have a renewed interest 
in living. A new tact replaces your usual blunt- 
ness and becomes an attractive part of your 
nature. Political aspirants may find they have 
more support than was at first thought. Use 
your charm. Those in the public relations field 
may see a raise in responsibilities, prestige and 
financial status. 


Sagittarius (Nov. 23 - Dec. 21) 


Family life is much more settled, particu- 
larly if you are moving or have moved into a 
new home. Hard work begun early in the year 
suddenly pays off financially and emotionally 
but can also change your lifestyle. Health will 
improve and money will become more plentiful. 
Relax now that income is secure. You have had 
many setbacks and this month proves the ad- 
age of “survival of the fittest.’’ The necessity of 
some behind-the-scenes work may mean that 
you are less talkative about your activities than 
in the past. Your memory of who stood by you 
in difficulty will be sharp. Show your apprecia- 
tion. Try not to be bitter about a business or 
romantic partner who disappointed you. You 
may not be able to forget, but at least try to 
forgive. You may see others begin to respond to 
what they normally perceive as your increased 
sensitivity. 
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Capricorn (Dec. 22 - Jan. 19) 


This is not a good time to get into anything 
new. Stick to routine. If you are thinking of 
moving to a winter home, resist the urge to try 
someplace new. You will be happier in a famil- 
iar place with an established circle of friends. 
Many old fears arise that could affect your 
health. Get some professional advice if needed. 
Do not become obsessed with thoughts of ill- 
ness. Keep occupied, but take time out to do 
something you really enjoy. Try to make the 
best of a rather dull month rather than fretting 
about things outside your control. Making 
good adjustments to change will launch you 
into an upgraded lifestyle. Keeping fit and 
keeping your mind active about positive things 
are important. Moral support from family and 
friends is there when you need it. Accept it 
gracefully. Do not neglect any serious health 
problem. 


Aquarius (Jan. 20 - Feb. 19) 


Your help is needed by the family of an 
old friend. Give moral support, turn evil to 
good. You are able to relate to their problems 
because you have been there yourself. Give 
them moral suport. Give a lot of thought to 
where you will spend the winter. If your partner 
wants to economize or go to an out-of-the-way 
place, stand up for yourself. You need a good 
social life with lots of entertainment and a cross- 
section of people. Use your talents to help 
others, such as working for a charitable cause. 
It may seem that you have to make sacrifices to 
get away for the winter, but this impression is 
temporary. Money comes from an unexpected 
source and eases financial difficulties. You may 
become lucky in a competition and win some- 
thing, whether a toaster or a cruise. Anything 
happening this month makes the way for a fun 
winter. 


Pisces (Feb. 20 - March 20) 


You need a calm and peaceful environ- 
ment to gather your inner resources and pre- 
pare for a peaceful winter. Family tensions can 
be eased by communicating. Insist on a family 
conference. The time has come for plain speak- 
ing. Exert your authority and stand for no more 
nonsense. Your health has suffered, and family 
members, though shocked when they realize it, 
must know. You are partially to blame for not 
facing up to problems. Pay attention to your 
home. Make any needed repairs or get some- 
one to do them for you — and see that they are 
efficiently done. This is especially important if 
you have two homes. Personally visit and in- 
spect your winter home. Someone you hired to 
take care of it may not have done their job. 
Take care of all necessary details yourself for a 
trouble-free winter. It will not be cheap but your 
finances will improve. 
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ACROSS 

1 Queen’s furniture style 

5 Clerical dickey 

10 What there’s nothing like 

15“... maids all in —” 

19 Kind of tide 

20 School in France 

21 Gurkha’s ground 

22 Vestment 

23 Nixon’s TV interviewer, 
1977 

25 Hold down the blood 
pressure 

27 “Faerie Queene” hag 

28 Harness bit strap 


29 Scissors, half-nelson, etc. 


31 Designating some films 


32 Shallow stream crossing » 


33 Gives up one’s rights 
34 Ananias, for one 

35 Outsiders 

38 Gendarme’s “Halt!” ’ 
39 Small monkey 

43 Get vibes 

44 Calamity 


46 Compass point 

4] Agreement 

48 Guinness 

50 Neighbor of Uru. 

51 Oscar-winning best actor, 
1970 

53 Equal: Comb. form 

54 Strike up an acquaintance 

58 Stand high 

59 Porous 

61 Comedian Youngman 

62 Tourist’s accessory, 
as a rule 

63 Mamie Van — 
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64 One line to watch 

65 Logically sound 

66 Bowers 

68 Famous, to Francois 

69 Cushy job 

72 Silvers’ TV role « 

73 Till hell — (forever) 

75 At this moment 

16 “— of Roses” 

77 Year three, in Roma 

78 German river near Kassel 

79 Beat, barely 

80 Ship’s second in command: 
Abbr. 

81 Abated 

85 Direct 

86 Kooks 

90 Extreme pain 

91 Initiates 

92 Elevator name » 

93 Lawsuit, in Livorno 

94 Tree knot 

95 Cookware coating trademark 

98 Nita of silents 

99 Soccer great 

100 Whimsical 

103 House extensions, of a kind 

105 He spoke for Francis, 
the mule 

108 Culture medium 

109 Do a marking job again 

110 Sesame Street character 

111 Shade of green 

112 — gravure 

113 Spacek of films 

114 Patina 

115 Asterisk, e.g. 
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SOLUTION ON PAGE 80 


2 Shipshape 55 Title for Macbeth 
3 Church area 56 Senator from Pennsylvania 
4 Before graph or gram 57 Follow 
5 Alludes (with to) 60 Seems to he » — 
6 Bitter 62 Wicker worker 
7 Favor 64“— me for | am undone”: 
8 Jolson et al - Bible 
9 Ties at a hitching post ~ 65 “— la difference!” 
10 Short socks - 66 Bahamian island 
11 Ownership papers 67 Irritated 
12 Burlesques  — 68 Shouts 
13 Locator of a kind 69 Turfy 
14 Substance sought by 70 Thesaurus name 
alchemists 71 Wide-mouthed jugs 
15 Winningest Triple Crown 73 Briefs (with in) 
jockey 714 “— evil” 
16 Encourage (with for) 79 Common Latin abbr. 
17 Woodwind 82 “As she — the Lowlands low”: 
18 Tuesday ~ Old Ballad 
24 Sluggard =~ 83 Mild expletive 
26 Streetcar in London 84 Actor’s concern 
30 Ancient Greek concert halls - 85 Toss about 
_ 32 Word with fun or gab 87 Ravel composition 
33 Muscle spasm 88 The gamut, alphabetically 
34 Spacious 89 One or main 
35 Salad of sorts 91 Angry and withdrawn 
36 A tie that binds, for a time 93 — you go 
37 Capote novel 94 Prove false 
38 “Experience keeps — 95 Ski lift 
school”: Franklin 96 Therefore 
39 Clemency 97 Accomplishment 
40 Overburdened with work 98 King Cole and others 
41 Matriculate 99 Alabama’s state tree 
42 Colorful aquarium favorite 100 Act the butterfly 
45 Blemish 101 Fitzgerald 
48 City on the Rhone 102 North Sea feeder 
49 Spare 104 Yellow river tributary 
51 More hackneyed 106 Address for a queen: Abbr. 


52 May be the stand-up variety 107 Republicans, presently 
54 Four-footed carriers 
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Splendor 


Come to The Breakers and discover 
Old World hospitality redefined in 
the contemporary mode for comfort 
and elegance. 

Enjoy privileged treatment from 
our experienced staff whether you 
choose to lunch by the pool, snack 
between rounds of golf on either of 
two championship courses, or dine 
and dance in our famous Florentine 
dining room. 

Sip something sensational at 
The Beach Club, or deepen your tan, 
basking on our private beach. 

Indulge in Five-Star pleasures 
designed for your exclusive 
enjoyment as tropic breezes stir your 
mind to thoughts of evening and 
candlelight, music and fine wines. 


She (Br CARES 


Palm Beach, Florida 33480 


For information or reservations 
call (305) 659-8440 
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